NUTRITION LIST OF ORGANIC & NATURAL FOODS 



Detailed explanations of why we chose the foods listed 




Tuesday, July 13, 2010 
To DCYF: 

We Wenceslao Gonzalez Jr. and Cibeles Jolivette Gonzalez, are sending 
the info that was requested with regard to brands of 
organic and natural foods. As we have consistently stated, we want our 
sons Wenceslao Adonis Gonzalez III and Galileo Basilios Gonzalez to 
be continued on the kosher organic diet that they had while in our care. 
The following pages will not only provide the name of brands that we feel 
are appropriate for our sons' consumption, but detailed explanations of 
why we chose these foods that are based on accurate nutritional data. 
We hope that this list will be used towards that purpose, and so benefit 
our children's health which unfortunately has been jeopardized during their 

traumatic experience , 

By complying with our very reasonable request, yon will not only be respecting 
parents' civil rights, but complying as well with your own regulations as 
listed in your Foster Care Regulations booklet under ISection P. Meals], a 
point that was clarified in the June 11 th letter that we sent you. 
We await your cooperation in this matter, as we feel that your compliance in this 
situation cannot cause you any inconvenience that will prove greater than the 
inconvenience that we have had to bear, at seeing our sons for nearly two years in a state 
of physical and emotional health that is greatly inferior to that which they enjoyed while 

in our care. 

Sincerely, 



We wish to state that we do not want our sons to consume any products that 
contain traces of pork, rabbit, or seafood (however minute the quantity might be). 
We say this for religious reasons, as well as for reasons that have their basis in 
a knowledge of nutrition. 

Certain animals were created by G-D to be scavenger animals, and as such they were not 
designed for human consumption. The role of these scavenger animals is to keep the earth 
clean, and thus eliminate the number of potentially harmful pathogens that exist in 
decaying dead animal biomass, which can represent a harm to other living animals . 
G-D in HIS dietary Laws forbids the consumption of pork (Deuteronomy 
14:8), rabbit (Deuteronomy 14:7), and seafood ( such as lobster, shrimp,clams, and fish 
like Catfish which have no scales) ( Deuteronomy 14:9-10) . 

Whether this bears any personal importance to anyone in your agency is irrelevant. We 
merely state it because it bears importance to us, and precisely because of the importance 
that it bears to us and to our way of life, it should bear importance on your decisions of 
what to feed our children. By feeding them anything which is contrary to our beliefs you 
are both violating our rights and Constitutional Law. 
Reasons Based On Science & Nutrition For Not Eating Pork: 

1) Pigs will eat anything including urine, excrement, dirt, decaying animal flesh, maggots, 
or decaying vegetables. They will even eat the cancerous growths off other pigs or animals. 

2) The meat and fat of a pig absorbs toxins like a sponge. Their meat can be 30 times more 
toxic than beef or venison, 

3) Due to it's biological structure, the pig produces much higher levels of antibodies in it's 
body than other animals. Far higher levels of growth hormone are produced in the pig 
compared to those in other animals and human beings. These high levels of antibodies and 
growth hormone pass across to and collect in the pig's muscle tissue. 
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4 ) Pork meat also contains high levels of cholesterol and lipids (body fats). It has been 
scientifically proven that these significant amounts of antibodies, hormones, cholesterol, 
and lipids in pork represent a serious threat to human health. 

5) When exposed to excessive quantities of growth hormone as a result of a pork-based diet, 
the human body first puts on excessive weight and then suffers physical deformations. 

6) Another harmful substance in pork is the "trichina" worm which causes Trichinosis. 
This is frequently found in pork, and when it enters the 

human body, it settles directly in the muscles of the 
heart and represents a possibly fatal threat. There are 
many other diseases carried from swine to man, 

particularly parasite infestations. Pork often carries parasites, some of which can survive 
even the high temperatures of grilling. Parasites are difficult to diagnose and even doctors 
sometimes can miss them. This is because many patients exhibit only vague symptoms, 
or no symptoms at all. 

7) Unlike other mammals, a pig does not sweat , so they cool themselves using 

water or mud during hot weather. Perspiration is a means by which toxins are removed 

from the body. Since a pig does not sweat, the toxins remain within its body and in the 

meat. 

The below screenshot from a Wikipedia article speaks of the poor hygiene habits of pigs. 

JUS WIMI 

Diet and foraging [«fit] Suspippm 

Pigs are omnivores. which means that they consume both plants and animals. Pigs will scavenge and have been known to eat any kind Sus smk 

of food, including dead insects, worms, tree bark, ratting carcasses, garbage, and even other pigs. In the wild, they are foraging animals, t&s sta 

primarily eating leaves, grasses , roots, fruits and flowers. Occasionally while in captivity, pigs may eat their own young if they become Sus wmms 
severely stressed. 



In the race to genetically engineer food that is tastier and cheaper, Canada's University of 
Guelph is instead finding a way to produce meat that may be more environmentatly friendly. 
For more than a decade the UoG has been developing the enviropig a genetically modified 
line of pigs that are better able to digest and process phosphorus. They are cheaper to feed 
because they do not require separate phosphorus food supplements, and they are better for 
the environment because they release up to 70% less phosphorus in their waste. Now in their 
eighth generation of enviropigs, the University of Guelph is sttll pursuing US FDA approval,' and 
recently applied for the same from the Canadian Regulatory Agency. If successful, enviropigs 
could be the first transgenic meat to make a big impact on both pollution and your plate. 
Should the other billion or so pigs on the planet be nervous? 
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University of Guelph's enviropig is better at digesting phosphorus in feed 
grains, making them cheaper to raise and better for the environment. 

8) Many pigs have been genetically-engineered, and there have been instances where 

human growth hormone genes have been introduced into pigs to increase the quantity of 

meat that they produce. Despite the pleasant sounding reasons used by some scientists for 

advocating the widespread consumption of these edible monstrosities, the fact remains that 

it goes against the laws of nature that G-D created, and that the long-term effects on one's 

health when consuming such foods are unknown. 

An excerpt from a 2003 article in an animal biotechnology site found at 

http://www.lsuagcenter.com/en/communications/pubhcations/agmag/archive/2003/fall/anim 
al+biotechnologv+and+the+future.htm 

says the following: 

One of the most obvious ways in which biotechnology can affect sheep, swine and beef production is by 
increasing growth efficiency in market animals. Human growth hormone genes have already been introduced 
into some farm animals but the animals produced with this incorporated gene generally did not have a 
growth advantage over those not receiving the gene. 
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9)Almost all these GMO pigs belong to factory farms where the pigs( who are not very 
clean animals to begin with) wallow in their own manure. 

Confined factory farm animate often 
stand or be in ttm own manure, next 
to sfck or even toad animals, and with 
larger untreated wounds, as veterinary j 
care is deemed too cose? for these 
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10) Many people are allergic to pork because of the high histamine levels found in the meat. 
Pork also encourages the formation of excessive amounts of mucous in our bodies. 



A Seattle television station investigates the presence of the flesh- 
eating Methiciliin Resistant Staphylococcus Aureus (MRSA) bacteria in 
pork and discovered MRSA in three percent of its sample. 



(Left) flesh eating bacteria found 
in store bought pork. 




s 




iaxfc ditioPaflBllato 



a .'3! ^e molluscs 



Scientific Reasons For Not Eating Shellfish & Fish With No Scales: 

Shellfish are scavengers too. Everything that dies in the sea ,or dies and ends up in the 

seas, are consumed by shrimp, lobster, scallops, crabs, oysters, and mussels. These specially 

designed fish also have the task of 

cleaning up contaminated waters. 

There are also fresh water fish who are 

assigned the same duty as scavengers, 

among whom are the catfish and the 

sucker fish. 

Toxicity in these fish are caused mostly 

by two factors: 

1) Aquatic biotoxins caused by The Transmission of Paralytic Shellfish 
phytoplankton (a naturally occurring Poisoning(PSP) . Bivalves are a class of 
marine algae). There are over 4,000 species of marine and freshwater mollusks. 
marine algae, but only 70-80 species (-2%) are known to produce toxins. The ones 

that are toxic, produce toxins that are known as phycotoxins. However, whatever toxins 
they do emit are quickly filtered from the water by the shell fish and fish being mentioned. 

2) Ocean pollution that is the result of dumping more and more untreated, or 
inadequately treated domestic sewage into rivers, estuaries, and coastal waters. As these 
careless and environmentally hazardous practices persist the percent of microorganisms 
in those waters that are of human origin (viruses and bacteria in particular) will continue 
to grow. Some of these microorganisms can cause cholera, typhoid, dysentery, skin 
infections, hepatitis, botulism, and eye and ear infections. It is because shell fish are 
scavengers ( and as such accumulate the viruses and bacteria that are present in the water) 

that ingesting them can lead to severe illness, especially in those with weaker immune 



systems, such as is the case with those suffering from AIDS or cancer, as well as the elderly 
and the very young. 

A fish (or shellfish) that is designed to clean up waste water, and eat dead fish, animals and 
organisms will not die if they are exposed to harmful pathogens, because their systems are 
designed specifically to handle those conditions. Instead, they will accumulate the viruses 
and bacteria that causes disease. Hencefore, the toxins are accumulated in the digestive 
gland of the shellfish (hepatopancreas) and do not affect the shellfish themselves, but can 
reach levels that are potentially lethal to humans. This is very similar to pigs, who can 
become diseased from what they eat and yet not die. Fish that are meant to be eaten by 
humans will die if they become contaminated or infected at high levels from pollution, 
or certain pathogens because they were not 
designed to be aquatic scavengers. 

Catfish (right) 



You have the following types of shellfish & fish .poisoning: 

1) Paralytic shellfish poisoning (PSP) which can cause a lack of muscle coordination in the 
arms, legs and neck, and in severe cases respiratory paralysis and death. 

2) Diarrheic shellfish poisoning (DSP) which is caused by toxins that are heat stable and 
survive normal cooking. This type of poisoning can cause gastrointestinal disorders. 

3) Neurotoxic shellfish poisoning (NSP) which causes tingling in the face, throat, and digits, 
as well as dizziness, fever, chills, muscle pains, abdominal pains, nausea, vomiting, • 

headache and reduced heart rate. The toxins responsible are incredibly resistant , and can 
survive temperatures of up to 572 degrees. 

4) Amnesic shellfish poisoning (ASP) was first identified in Canada in 1987, and causes 
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the loss of short-term memory. Among the other symptoms that it can cause are 
nausea, vomiting, diarrhea, headache, and neurological effects including dizziness, 
disorientation, and confusion. Severe cases can lead to coma and death. 



Toxins 



Occurrence 



Worldwide 



The disease 

i_ 

PSP-Paralytic shellfish poisoning Saxitoxin 

DSP-Diarrheic shellfish poisoning Okadaic acid dinophysis toxin Worldwide 

NSP-Neurotoxic shellfish poisoning Brevetoxins 

ASP-Amnesic shellfish poisoning Dornoic acid 



USA, Caribbean, New Zealand 



Ciguatera fish poisoning Ciguatoxin (CTX) 

Puffer fish (tetrodotoxin) poisoning Tetrodotoxin (TTX) 



North America 
Tropical, subtropical 
Japan, South Pacific 



Above is shown a graph which indicates the different types of fish poisoning, the toxin 
responsible, and the part of the world where it is most prevalent. Puffer fish have no 
scales. While Ciguatera fish poisoning may also affect clean fish, the overwhelming 
majority of poisoning cases, shown in the above graph, involve unclean fish and shellfish. 
One should also be aware that there are fish, like the common snoek, which appears to 
have scales, but as it is taken out of the water the scales fall off so that it does not require 
scaling. Due to this it cannot really be classified as clean. 
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Scientific Reasons For Not Eating Rabbit Meat : 

Rabbits are herbivores and are not scavenger animals. 

They are also very cute. However, a careful study of 

how their digestive system functions, as well as of the 
nutritional value of their meat, will clarify why it 

is not very healthy. Even though rabbits are herbivores, and their diet only consists 
of grasses, forbs (herbaceous flowering plants such as sunflowers), and leafy weeds, that 
diet is very high in cellulose ( about 33% of all plant matter is cellulose) which is hard to 

digest. Since, unlike some clean animals, they do not have a complex stomach, the 

rabbit's simple stomach structure has to do 
some odd things to enable it to obtain 

functional caecum 

sufficient nutrients from the plants that it 
eats, which is all the more necessary because 
of the large quantities that it sometimes 
eats. Because the rabbit does not have a 
pre-stomach (like the cow does) it has an 

rectum containing 
faecal pellets 

unusually large cecum. The cecum is a pouch 
that connects the small intestine with the colon. The rabbit's cecum is ten times 
larger than it's stomach, and allows it's intestinal tract to separate the fibrous materials of 
what it eats from the more digestible material. The more nutritious material of what it 
ingests becomes a cecotrope. Cecotropes are droppings that are high in various minerals, 
vitamins, and protein that are absolutely essential for the rabbit's health. They are formed 
when chewed plant material collected in the cecum is converted into pellets by the 
symbiotic bacteria found in said cecum, thus enabling it to digest the hard- to- digest 
cellulose and to produce certain B vitamins. 
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The pellets are 56% bacteria and 24.4 % protein and can remain up to six hours in the 
rabbit's stomach, while the bacteria within continues to digest the plant's carbohydrates. 
Afterwards soft feces are formed, which are then excreted and eaten whole by the rabbit 
due to it's high vitamin content, for these feces contain up to five times more vitamins than 
hard feces. The feces that the rabbit eats are redigested in a special part of it's stomach. 

[edit] 
Rabbits are herbivores who feed by grazing on grass fofos and leafy weeds In consequence their diet contains large amounts of 
cellulose which is hard to digest Rabbits solve this problem by passing two distinct types of feces hard droppings and soft Mack viscous 
pellets the latter of which are immediately eaten Rabbits ranged their own droppings (rather than chewing the cud as do cows and many 
other herbivores! to digest their food further and extract sufficient nutrients 

Rabbrts graze heavily and rapidly for roughly the first half hour of a grazing penod (usually in the late afternoon) followed by about half an hour 
of more selective feeding In this time the rabbit will also excrete many hard fecal peiiets being waste pellets thai will not be remgested If the 
environment is relatively non-threatening the rabbit will remain outdoors for many hours grazing at intervals While out of the burrow the rabbit 
will occasionally reingest its soft partially digested pellets this is rarely observed since the pellets are remgested as they are produced 
Remgestion is most common within the burrow between 8 o'clock in the morning and 5 o clock in the evening, being earned out intermittently 
within that penod 
Hard pellets are made up of hay-!ike fragments of plant cuhcle and stalk, being the final waste product after redigestion of soft pellets These are only released outside the burrow and are 
not reingesled Soft pellets are usually produced several hours after grazing after the hard pellets have all been excreted They are made up of micro-organisms and undigested plant cell 
walls 

The chewed plant malenal collects in the large cecum, a secondary chamber between the large and small intestine containing large quantities of symbiotic bactena that help with the 
digestion of cellulose and also produce certain B vitamins The pellets are about 56% bacteria by dry weight largely accounting for the pellets being 24 i% protein on average These 
pellets remain intact for up to six hours in the stomach the bacteria within continue to digest the plant carbohydrates The soft feces form here and contain up to frve t.mes the Gamins of 
hard feces After being excreted they are eaten whole by the rabbit and redigested in a special part of the stomach This double-digest.on process enables rabbits to use nutrients that 
they may have rrassed during the firs, passage through the gut and thus ensures that max.mum nutrition ,s denved from the food they eat « This process serves the same purpose 
within the rabbit as rumination does in cattle and sheep " 
Rabbits are incapable of vomiting due to the physiology of their digestive system • 3 

It is precisely because of this unusual ,and very unhygienic process of digestion that the 
consumption of rabbit meat (apart from it's poor nutritional value) can be harmful to one's 
health. Since the rabbit eats it's own excrement, the level of toxins present in it's tissues are 
greatly higher than in that of other herbivores. 
Rabbit meat is very lean and does not provide needed fat and essential nutrients found 

in other meats. Several cases from history shows us how 

nutritionally deficient rabbit meat is. Early French settlers 
in Quebec ate plenty of rabbit meat every day during their 
first winter, and suffered heavily from malnutrition. Even 

today, those who eat rabbit frequently, and who otherwise 

have a poor diet with regard to nutrients, can suffer from a form of malnutrition known as 
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Rabbit Starvation. While rabbit is claimed to be a good source of "high quality" protein, it 
lacks essential fatty acids and has low nutritional value. Rabbit meat is moderately high 
in purines, which are organic compounds that are two ring structures made up of carbon 
and nitrogen atoms. When the purines are metabolized in the body, the end 
product is uric acid. Uric acid in excessive levels can lead to gout, which is why rabbit meat 
is not particularly healthy, given it's moderately high purine levels. 
Rabbit meat is only really high in protein, vitamin B12, and phosphorus ( lOOg serving 
provides approximately 30% of the recommended daily intake of phosphorus), however it 
provides less zinc and iron than other types of meats. 

It is of value to consider that certain types of foods such as dried beans and peas, as well as 
clean fish like cod, or cleans meats such as lamb, or even chicken, are relatively high in 
phosphorus without the additional disadvantages of rabbit meat. 

The human body needs 20 different types of amino acids . Of these 20 , there are 8 amino 
acids (which are referred to as essential amino acids) which the human body cannot 
synthesize on it's own and so must obtain them from foods that are consumed. 
You need to break down in the body the proteins into amino acids, and afterwards 
convert the amino acids into glucose with your liver , in order to use it as a source of energy 
(through a process called gluconeogenesis). 

This is one of the reasons why the amount of essential amino acids present in certain foods, 
as well as the fat content is of prime importance. Rabbit meat is low in certain amino acids 
that humans cannot synthesize themselves. The process of converting the amino acids into 
glucose is time consuming and can deplete fat reserves in the body, which is not a good 
thing when ingesting an extremely lean meat such as rabbit. However, since protein is the 
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main nutrient in rabbit meat, this process automatically has to occur if the protein is to be 
converted into energy for the body. When the body's energy reserves (fat) run out, from 
converting the protein of extremely lean meat to glucose on a frequent basis, ammonia can 
start to build up. Ammonia is produced when unwanted amino acids are being broken 
down in the body. Usually ammonia is converted into urea in the liver . Urea is a chemical 
compound found in urine, and is the waste that is produced when the body metabolizes 
protein. Urea is transported through the blood to the kidneys, where it is then excreted in 

urine ( represented by water in the graph below). 

Actually, the reason why urine 
gives off an ammoniacal smell 
is because in the presence of oxygen, the urea is converted back to ammonia. When the 
body consumes more protein than can be converted into glucose, the protein is lost as 
amino acids that are excreted in urine, as there are no energy reserves (fat) to complete the 
conversion process into glucose , and so into energy. Since unwanted amino acids that are 
broken down (but not converted to glucose) create ammonia, the ammonia can start to 
accumulate in the blood, leading to possible brain damage and even coma. 
Since the Uver converts amino acids into glucose, and also ammonia into urea, those who 
suffer from Uver disease are at greater risk for ammonia buildup and should avoid rabbit 
meat, especially if they have an otherwise nutritionally deficient diet. 
Tularemia, which is common to mice and other types of rodents, has also been detected in 
wild caught rabbits. It is also known as "rabbit fever" and can be contracted from eating 
the meat of an infected rabbit, or being exposed to the blood of an infected rabbit. The 
disease however in domestic rabbits is practically unheard of. Nevertheless, those who eat 
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wild caught rabbit meat are always at some risk of being exposed to this disease. 
During our research we were disappointed to see how there exists a certain level of 
disinformation with regard to the true nutritional value of rabbit meat. This is due largely 
in part to ongoing attempts in the last few years to create a new market for rabbit meat, 
which up until recently has not been a widely consumed product, as the screen shots below 



show: Center for Food Science 
and Nutrition Research 

For better loods, better health 

- Winter - 1998 "Update" Newsletter Article - 



New market for rabbit? 

University meats specialist will offer consumers opportunity to taste \w 
rabbit products 
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The information presented in Tables I A and I B suggests there is a small viable market 
for rabbit meal that is currently being sen iced. The people contacted by the CAED were 
unaware of a Georgia L'SDA inspected rabbit meat processing facility but were interested in 
speaking with its operators. 

.Major Obstacle 

According to Mr, Barel and others, the problem facing the traditional retail meat rabbit 
market is the lack of consumer know ledge and awareness of the product. This pertains to the 
health benefits of eating rabbit meat as well as product availability. Consumers do not consider 
rabbit meat when they are shopping and there is a lack of m-store product promotion. As a 
result, consumers do not consider purchasing rabbit meal and are not prompted to purchase the 
product from in-store promotion. 

Retafl Market Plan of Attack 

1 . Develop m-store marketing material to "attract" consumers' attention. According to 
supermarket representatives, the vast majority of people are not aware the store carries 
rabbit meat and have to rely on store employees to direct them to the product. In-store 
sinage would provide the needed material to attract consumers attention and alert them to 
the various rabbit packages. 

2, Try to establish a working relationship with a supermarket chain. Bill Bure! appears to be 
willing to talk and work with Tony Graham and possibly try a test marketing campaign 
where the cooperative would supply fresh and frozen rabbit meat and support marketing 
material to determine its impel on rabbit meat sales. Study results in the fresh produce 
department indicate that in-store displays and promotions are the most effective way to 
promote products. Utilizing these results, creating in-store promotional material may 



So it was a disappointment to see 
Dr.Sears say the following about rabbit 
meat , without taking into consideration 
certain important factors: 
"Rabbit meat is higher in vitamin B-12 

than any domestic meat, supplying six 
micrograms, 100 percent of the 
recommended dietary allowance." 

While it is true that rabbit meat is high 

in vitamin B12, protein, and 
phosphorous, the quality of said 

nutrients that are being extolled, as well 

as the lack of other vital nutrients , are 

conveniently being overlooked. 

Not all nutrients are necessarily of 
superior quality. Just like there are 
multi-vitamin supplements that while 
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providing a high dose of vitamins, use poor, cheap forms of nutrients, and are high in 
sugars and carbohydrates, there are certain foods that provide low quality nutrients, 
thus diminishing the value of their actual presence in the food that is being consumed. 

The problem Soft faeces contain more protein, minerals and vitamins than hard faeces. Protein of soft faeces is high in essential amino acids 

such as lysine, sulphur amino adds or threonine. Cecotrophes consist of small pellets of 5-mm diameter, which rabbit can 

with rabbit meat recognize. They are taken directly from the anus, swallowed without mastication, and stored in the fundus of the stomach for 3-6 
hours. The faeces contain bacteria, which here continue their proliferation and fermentation of starch. 

is the following: 

After getting into the stomach, soft faeces do not mix with other food as they are placed separately at the stomach tundus and 

The high vitamin are protected against digestion with a mucous envelope, which consists of vitamin Bu complex with mucoprotddes. The 
bacteria that are included in the cecotrophes here continue their proliferation and fermentation of starch producing ml; acid as a 
B12 content is final product. 

due to the rabbit's own soft feces which it ingests (called cecotrophes). Earlier in this 

report we explained how symbiotic bacteria in the rabbit's cecum helps to digest the 

hard-to-digest cellulose in a rabbit's diet, and to produce certain B vitamins which are then 

converted into the cecotrophes (as the provided info screenshots from scientific sites show). 

Rabbits pcssessa cecum Mich is involved with digestion and are hindgutfermenters. H night the cecal contents of a healthy ra&titmove rapidly through tie large bowel and are excreted from tie anus. These "cecotrophes" are 
also mown as soft feces or night feces, and ere then consumed by the rabbit usually directly from the anus. The consumption of feces, called coprophagy and practiced by rabbits, most rodents and a variety of other animals, is 
Moral and usually begins between the second and third week of age, vjhen young rabbits begin consuming solid food. 

Normal fecal pellets are hard round and excreted during the day. Cecotropnes are usually produced in the early morning hours and are small, soft sweet-swelling and aPculthe size oithe pea. They contain high levels of B 
vitamins and vitamin K, and toice the protein and half the fiber oi standard feces. Their redigestion after being eaten by (He rabbit helps absorb previously undigested nutrients and reinoculatesthe rabbits gut with essential 
nutrients and beneficial microbes. While cotrophagy seems unsavory to us, it is a normal and necessary behavior of healthy rabbits. 

Cecotrophes may be high in protein and B vitamins, but they are nevertheless the rabbit's 

own excrement which it eats and then redigests. Surely such a poor source of nutrients 

should be shunned when other healthier options are available for obtaining the same 

nutrients, as well as other vital nutrients not found in rabbit meat. 

Rcibbil Farm-raisecs robb't s lean, slightly sweet meat with a closely 

The rabbit's meat is extremely low fat teK ^ red flesfc rhaT ,., as , irludiy no ia1 and m wry high h protem. 

Rabbit is an alternative To chicken, with the additional advantage 

(as this screenshot from an exotic meats thm jt is common!y raise d without the use of hormones or steroids. 

Ratllesnake is liglr and chewy, wth a delicate flavor That resembles 
Site shOWS). While nO One disputes the dlicken . Rattlesnake chili is a favorite d;sh a- a -.umber of restau- 
rants in the Southwestern U.S. 
0bvi0US hazards Of Consuming eXCeSS Snapping Turlle has the texture of hog legs or lobster. The -our 

legs and ihe tail are dark meat; the next ana cock sTraos are white 
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fats , many (even within the medical establishment) seem to occasionally forget that fat is 
needed for the ongoing function of vital body processes. This is all the more a reality in the 

News Sport Comment Culture Business Money Life & style 

fMrnxmsmmMHk case of children who need more fat in their diets 

Children need fat in food, say experts than admts to aid fa ^ grQwth and devdopment 

Of course, we are in agreement with Dr. Greene, 

__ when he says that children do not need large 

amounts of fat in an article that we have enclosed 
within this report. Nevertheless, they do need more 



Press Associabon 

Society 1 Guardian. Thursday 16 August 2007 10 47 EST 

Article history 




Crisps no -teed to ban them [10m children's diets 

Parents should include some fat in the diels of their children despite 
concerns about obesity experts said today 

Research published in the Nutrition Journal said tat should be included 
as part of a healthy and Balanced diet because children burn more oody 
fat than adults for each calorie used up 



fat than adults, as well as other vital nutrients which 
cannot be obtained though rabbit meat. 



( Note:We do not agree with the crisps comment above) 

Just like certain unhealthy and Children Need Fat in Food 



inferior fats, such as artificial fats 
like trans fats (partially 
hydrogenated oils, etc.) do not 
conduce to long-term health, 
nutrients (however high the 
percentage consumed) that are of 
an inferior quality cannot aid in 
obtaining optimum health. 
So it light of all of this, Dr. Sears' 
advocacy of rabbit meat 
consumption is sad. By following his 
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Health expert have announced that parents need to include fat in their children 
diets because fat help growth and normal development in children. It has been 
shown that children use and burn more body fat than adults for each calorie 
used up. 

The researchers conducted a study in which they included 10 children aged 6 to 
10 and 10 adults who all had healthy BMIs and who were given a standard diet ■ 
meals consisting of 13-18% protein, 50-55% carbohydrates and 30-35% fat. The 
study participants didn't have to perform any activity but simply spend their time 
watching television or reading. 

The researchers wanted to calculate how much fat participants oxidized by 
measuring their metabolic rates and the amounts of nitrogen in urine. The total 
3mount of fat burned was pretty much the same in both children and adults 
except that the children burned considerably more fat relative to the amount of 
energy they used. 

Researchers report that fat needs to be included in the children's' diets to 

support normal growth processes such as higher rates of protein synthesis, lipid 

storage and bone growth. 

However, due to the obesity and health concerns, many parents restrict dietary 

fat 

The study shows that giving children low-fat and sugar-free products was a bad 
idea and that sufficient fat should be added to the children's diets including small 
amounts of saturated fats. The recommended daily intake of fat for children aged 
7 to 10 should be 76.60; a day for boys and 67. 7g a day for girls. 
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advice, parents will be giving their children an extremely low fat meat, that contains poor 
quality protein and B vitamins which have their source in the rabbit's own droppings 
which it afterwards consumes. Children will also be eating a meat that has less iron and 
zinc than other safer and more nutritious meats, during a period in life when iron is crucial 
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Abstract 

Atotalof54 rabbits 50, 70 and 90 days old were taken from farms in Galicia (NW Spain). 18 rabbits of each age were sampled. The IpamiuP disorders 

minerals in the muscle meat from the back legs of the rabbits were analysed , and the fallowing average concentrations were found, ash e 6 

1.21/100 g, potassium 388 mg/100 g: phosphorus 237 mg/100 g: sodium 60 mg/100 g: magnesium 27 mg/100 g: calcium 8.7 mg/100 g: zinc 

10.9 mg/kg; iron 5S6 nig/kg copper 0.76 mg/kg: and manganese 0.33 mg/kg oca fPClllt nf iron 

The high potassium and low sodium concentration may make rabbit meat particularly recommended for hypertension diets. Rabbit meat is aS d ItSUlL til lfOil 

nch in phosphorus, and 100 g provides approximately 30% of the recommended daily intake However, rabbit meal provides less zinc and 

iron than meats of other species The Galician rabbit meat analysed in this study, shows higher copper and manganese, and lower calcium _ 

contents than those found in the literature for rabbit meat of other origins. QetlCienCy, 311(1 

because children should be consuming more whole grains, 

(4 oz unless noted) 
fruits, and vegetables than meats, caution should be exerted very Low Sodium (35mg or less) 

Rabbit (35mg) 

when choosing which meats will form part of a child's limited *odi m O 

& Deer (43mg) 

, . ^ . Buffalo (bison), top round (45mg) 

meat consumption in order to obtain the maximum Ground ( 5Smg) 

Elk {49mg) 
nutritional value possible. We however disagree with the Duck, meat only (62mg) 

Goose, meat only (73mg) 

recommendation in the analysis screenshot provided above, 

stating that rabbit meat would be good for hypertension diets. While it is true that rabbit is 
very low in sodium, the other healthier and kosher meats provided in the green graph 
above (Yes! Elk and Bison are kosher, go to http://www.auri.org/agnews- 
section.php?sid=32&agnid=490 are relatively low in sodium as well, with the added benefit 
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of additional nutrients not present in rabbit. 

Dr.Sears statements found at: http://www.askdrsears.eom/html/4/t043500.asp 

The following clean meats were not seriously considered by Dr. Sears who barely mentions 

deer and lamb meat, giving only scanty data on each. He is also a supporter of high soy 

consumption (something which in excess is unhealthy, and we will later explain why). 

The only merit that he has, is that at least he is against pork consumption, and he also 
has spoken somewhat positive things about organic food. However, in the face 
of so much scientific evidence indicating that pork is unhealthy, not much explanation is 
needed to explain something which is already so widely known. 



Duck meat has a high value of Phosphorus and Zinc, and a 
very good source of Protein, Vitamin A, Thiamin (vitamin Bl), 
Riboflavin (vitamin B2) , Niacin (Vitamin B3), Vitamin B6, 
Folate, Vitamin B12, Pantothenic Acid, Iron, Copper, and 

Selenium. 

M ^ Deer meat in general is lower in fat, cholesterol, and calories. 

It is also a better source of vitamins than most meats. 
1) Per 3 ounces of cooked deer meat provides a source of 
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^ vitamin B6 and B12 as well as riboflavin, niacin and, thiamin 
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2) 3 ounces of cooked meat is only 158 calories 

3) This meat is low in sodium and high in protein 
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Lamb, a healthy choice for eating meats high in vitamins 
and minerals, although it is high in saturated fat. Research 
shows that by eating lamb it reduces the likeliness of having 
Alzheimer's disease in old age due to it's high zinc content. 
Because of the high saturated fat one should eat it in 
moderation. Meat never should be abundant in one's diet. It should only be consumed in 
moderate portions to ensure adequate vitamin intake. 



Bison has multiple vitamins and nutrients. Also, bison 
contributes about 69% more iron to your diet per serving 
than beef. Bison contains essential fatty acids, linoleic 
omega 3 and omega 6, which are necessary for the human 
digestive system. 

A new study indicates that 20mg of zinc five times a week may improve memory and 
ZillC helps Children think school performance, especially in 

boys. Good sources of zinc are beef, lamb 




06-Apr-20O5 

Related topics: Research, Minerals,, Cognitive and mental function 



Eleven-year-olds that took zinc supplements for five days each week 
had better mental performance after three months than their 
classmates, said researchers yesterday. 



(shown above), duck (shown in previous 



The children taking an extra 2Qmg of zinc responded more quickly and nanp \ HripH hp!in« iinrl rtPil« whole 

accurately on memory tasks and with more sustained attention than classmates P a g e A UriCU UCdUS rtliu perts, yvuuic 



who did not take the mineral. 

Beneficial effects were seen regardless of the youngsters' previous zinc status, 
said the researchers led by Or lames Penland from the US Agricultural Research 
Service's Grand Forks Human Nutrition Research Center in North Dakota. 

The findings, presented at the Experimental Biology meeting this week, suggest 
that there could be new demand for fortified foods and supplements for this age 
group. 

Although zinc nutrition has been related to motor, cognitive and psychosocial 
function in very young children and adults, this is the first study of its effect in 
adolescents. 

Zinc deficiency is not uncommon, even in nations such as the United States, and 
the risk is particularly high in adolescents, said Dr Penland, because they are 
undergoing rapid growth and often have poor eating habits. They may not 
consume enough zinc-rich foods like red meat, Fish and grains. 



grains, fortified cereals, nuts, milk, 
cocoa, and poultry. Zinc is needed for 
growth and immune function , and may be 
important for eye-hand coordination and 
reasoning in very young children. 
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Examples Of Disinformation To Promote A Growing Rabbit Meat Market 



Myth: 

Benefits Of Raising Rabbits For Meat 




Rabbit meat is a great food, it is extremely low 
in fat and cholesterol. In fact rabbit meat is one 
of the lowest fat meats you can find! Rabbit 
meat is also high in protein and amino acids. 
Rabbit meat is also very easy to digest. In 
today's health conscious world, many people 
are beginning to see how beneficial rabbit meat 
can be to their diet. Rabbit meat is as healthy as turkey or fish, and 
many find the taste of this meat to be delicious. Did you know raising 
rabbits for meat on your own ensures you get a healthy drug free 
meat? 



Encyclopedia > Rabbit starvation 

Rabbit starvation is the torn of acute malnutrition caused by excess consumption of rabbit meat (and 
possibly other lean meats) coupled with a lack of other sources of nutrients. Symptoms include 
diarrhea , headache, lassitude, a vague discomfort and hunger that can only be satisfied by 
consumption of fat or carbohydrates . 

Possible mechanisms for rabbit starvation: 
, Lack of fats in the diet. 
. Rabbit being comparatively low in some amino acids that human beings cannot synthesize 

memselves. 
. Lean meat, being mostly protein , must be broken down into amino acids and then converted into 
glucose (via gluconeogenesis ) in order to be used as an energy source. This process takes 
fact; fine, and can not te done quickly enough to meet the energy requirements of an active person, 

fflerthe body's energy reserves (fat; are depleted the energy requirements to sustain basic life 
processes are not met 
. The ammonia released during the process of converting amino adds into glucose can not be 
cleared byconversion to urea quickly enough The buildup of am menia ls poisonous. 
The following anecdotes, from the anthropologist Vilhjalmur Stefansson and from Charles Darwin, 
provide interesting insights into rabbit starvation. 

Stefansson wrote as follows: 

'The groups that depend on the blubber animals are the mostfortunate tn the hunting way of life, for 
they never suffer from fat-hunger. This trouble is worst so far as North America is concerned, among 
those forest Indians who depend at times on rabbits, the leanest animal in the North, and who 
develop the extreme fat-hunger known as rabDit-starvatjon Rabbit eaters, if they have no fatfrom 
another source-beaver, moose, fish-will develop diarrhoea in about a week, with headache, 
lassitude and vague discomfort If there are enough rabbits, the people eattill their stomachs are 
distended: but no matter how much they eat they feel unsatisfied. Some think a man will die sooner if 
he eats continually of tat-free meat than if he eats nothing, but this is a belief on which sufficient 
evidence for a decision has not been gathered in the North. Deaths from rabbit-starvation, or from the 
eating of other skinny meat are rare: for everyone understands the principle, and any possible 
preventive steps are natural I / taken.' " 

Darwin, in The Voyage of the Beagle, wrote 

'We were here ablelo buy some biscuit. I had now been several days without tasting anything 
besides meat I did not at all dislike this new regimen: but I felt as if it would only have agreed with me 
with hard exercise. I have heard that patients in England, when desired to confine themselves 
exclusively to an animal diet even with the hope of life before their eyes, have hardly been able to 
endure it Vet the Gaucho in the Pampas, for months together, touches nothing but beef. But they eat. 1 
observe, a very large proportion olfal. which is of a less animated nature: and they particularly 
dislike dry meat such as that of the Agouti. Dr. Richardson. 6 also, has remarked, "thai when people 
have fed for a long time solely upon lean animal food, the desire for fat becomes so insatiable, that 
they can consume a large quantity of unmixed and even oily fat without nausea:" this appears to me a 
curious physiological fact. It is. perhaps, from their meat regimen that the Gauchos. like other 
carnivorous animals, can abstain long from food I was told that at Tandeel, some troops voluntarily 
pursued a party of Indians for three days, without eating or drinking." 



The same type of promotion 
being done for soy by spreading 
erroneous data, is also being 
done to promote the sale of 



unhealthy meats. 




Cute pets but bad food. 
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| Among the modern scientists that have confirmed the scientific 
validity of kosher Laws is: Dr. David Israel Macht 
(February 14, 1882 - October 14, 1961) who in 1953 conducted 
toxicity tests on many different kinds of animals and fish, and 
came to the conclusion that the toxicity of Biblically unclean 
animals was higher than that of the clean animals, and that 
the correlation with the descriptions found in in Leviticus 
b was 100%. Macht's study also matches the kosher classification 
performed by James W. Atz, PhD. Dr. Atz's has made a list of 
kosher and non-kosher animals that has been published by the Orthodox Union Kosher 
Food Guide and in the Orthodox Union Kosher Consumer Directory. 

□ An Experimental Pharmacological Appreciation of Leviticus XI and Deuteronomy XIV, (1953). In which 
Macht used his phytopharmacology technique on samples of both Levitically clean and unclean animals, and 
showed a markedly higher phytotoxic index for the unclean meats and the correlation was 100%. m 

Dr. Macht's 1953 study found at the following URL: 

http://members.dslextreme.com/users/hollvmick/Machtl953.pdf 






MOSES 

The First Author 
of Health 

lay Nelson. OD 



Book can be found at url below: 



http://store.nwcreation.net/niofiauofhe.html 
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We personally do not believe in giving meat frequently to children, only in small quantities, 
and we wish for that meat to be Biblically clean and of the best nutritional quality. 
We were not giving them meat at the time of their removal, though they were consuming 
dairy and egg products, and we had been giving them throughout a large part of their 
lives organic yogurt that had a DHA supplement from clean fish sources. 






Ingredients: {strawberry -banana wj 'cereal and DHA) cultured 
pasteurized organic whole milk, naturally milled organic sugar, 
organic strawberry puree, organic banana puree, organic oat flour, 
organic flaxseed concentrate, organic rice flour, organic oat bran, 
fish oil (anchovy oil, sardine oil, tilapia fish gelatin: a natural source 
of DHA), natural flavor, organic beet juice concentrate (for color), 
pectin. 

Contains our exclusive blend of 6 live and active cultures, induamg 
I acidophilus, bifidus, I easel and L rhamnosus 

They also ate organic vegetables, fruits, and whole grains, apart from their Organic 
Toddler formula and other supplements. We were planning to start them on small 
quantities of clean meats as soon as they turned four, mostly chicken or fish. 
We ask that if any fish be given to them, for the sake of simplicity, and to avoid any 
confusion , that only tuna or cod (that is wild caught), and perhaps wild caught salmon be 
given to them in small quantities, and purchased at Whole Foods Supermarket. 
Since there is no way to certify fish organic, wild caught fish assures that the fish have not 
been exposed to antibiotics used to prevent diseases in farmed fish, and that they have not 
been genetically modified in any way. Farmed-fish have many hazardous toxins, and an 
inferior nutritional value to that of wild caught fish by having less usable omega-3 fatty 
acids than wild-caught fish, and also a 20% lower protein content. 
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To see hazards of farmed fish go to : 
http://www.draxe.com/health-articles/2m 0/3/3/the-d angers-of-farmed-fish.html 

Farmed fish have recently been given gene altering drugs that make them produce 
excessive amounts of growth hormones with the end result that the fish grows six times 
larger than the normal size of it's species. 

Canthaxanthin is a synthetic pigment that is used to add a pink color to farm-raised salmon. 

Wild salmon get their color naturally by feeding on krill. Canthaxanthin is a compound found in 
sunless tanning pills. Studies have found that canthaxanthin can affect pigments in the retina of the 
eye, leading to a ban of its use in the UK— but not the US. 

University of British Colombia professor Daniel Pauly calls aquafarms 'floating pig farms" 
because tremendous amounts offish feed and fish waste accumulate on the sea floor because of 
them, creating a perfect breeding ground for bacteria that threaten other marine life. 

Since even wild caught fish can be exposed to traces of mercury, we ask that our sons be 
given, if any fish, only minute quantities of the indicated fishes, infrequently . Mercury can 
be found in fish, some dental work (which will serve as basis for another request that we 
will make), and in some vaccines. Children poisoned by mercury may develop problems of 
their nervous and digestive systems, and kidney damage. Very young children are more 
sensitive to mercury than adults. Because of this, we will insist that if our children be 

given any fish, that it be the brand Wild Planet 
Wild caught Albacore Tuna which has been 
shown in tests to have the least amount of 
mercury as well as a high percentage of Omega 3 
fatty acids ( up to six times more than other 

brands totaling 3,460 mg per 5 oz. can). There are approximately 2.5 servings in each can. 
The can costs $3.39 and would provide each of our boys with a serving and a quarter. 
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We are only asking that our sons be given 
the same care with regard to nutrition that 
we would gladly provide ourselves, had we not | 
been illegally deprived of their custody 
without due process. If your agency truly 
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Wild Plane! 
Albacore Tuna 



National Brand 
Albscora* 



FDA Max 
Level Allowed 

'Adjusted hr walBT Uliution 



Cares about the Welfare Of Children, rather than Comparing Wild Planet test results wiih FDA albacore test results adjusted 

for water dilution arrives at the following comparison" 



for what is most convenient, or what suits the 
interests of others, the endeavor of providing 



Wild Planet albacore average mercury test result: 17ppm ■ 62% less 

National brands albacore average mercury test result adjusted far water 
dilution 45ppm 

FDA maximum level allowed 1 ppm 



our sons with a high quality nutritious diet should neither be hard to pursue nor to 



Highest Omega 3 and Low Mercury 




Highest 
Omega 3 



Why does our Albacore have such a high level of Omega 3? 
We cook aur albacore once HI the can SO aFE tile natural 
Omega 3 are intact We da not add water or oil Trie large 
national brands of [una lose most of the Omega 3 in their 

pre-cooking process before the fish is combined in the can 
with water oi vegetable oil Thoy sell trie exacted Omega 3 
oil to supplement manufacturers to use in the production of 
Omega 3 capsules 

Let us provide you with your Omega 3s naturally, with 
high -protein , high-Omega 3 Albacore 

All Wild Planet Albacore products contain 1 .384 mg Omega 3 
per 2 oz serving which is about 140% of recommended daily 
value by the American Heart Association. Each two ounce 
serving contains 933 mg of DHA and 300 mg of EPA Omega 
3 Tliere are few (cods on the planet that match this DHA 
content! No wonder it has been called a "focdceutical " 
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National Brand? 
Albacore 
Tuna - 2.7? 



Nordic Natural 
Omoga3 
2 Soft Gels 



0y comparison, all Salmon products contain at least 700 mg per 2 cz serving which 
is 70% of recommended daily value by the American Heart Association. 

Learn More about The Health Benefits of Omega 3 on our FAQ. page 



implement. If you 
believe ( mistakenly, 
of course) that we are 
not fit to take care of 
our children, then 
you should be 
providing them with a 
quality of care that is 



far superior to that which we provided, rather than proving our supposed incompetency 

by refusing to heed our concerns and so, provide our sons, while under your "custody" 

with an inferior quality of care . Each brand which we insist be given to them is based on 

careful analysis and consideration rather than on spontaneous whims. This brand is an 

impressive source of Omega 3 fatty acids which is vital for cognitive development. 

icids, especially the Our sons have already been greatly traumatized, 
oils found in cold-water fish, can 
be used to improve brain function, and P oor nutrition can seriously affect both 
reduce memory loss, and retard 
cognitive decline. 



behavior and development. 
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The Wild Planet brand also has wild caught salmon. If for some reason this brand is not 
present (which we have seen and puchased at Whole Foods) then the 365 brand of wild 
caught tuna or salmon will do. However, we do not wish our first choice of Wild Planet 
(which is way healthier) to be brushed aside in order to save money. We do not think that 
that would be fair, because if they were with us, we would not save money at the expense of 
their health. Since it was your choice to get involved in this injustice, we demand that our 
sons receive the same high quality diet that we would give them. 
Meats To Be Given To Our Sons: 

We already explained in great detail both our religious beliefs a nd our scienti fic 
reasons for not giving them under any circumstances 
Biblically unclean meats. 

We are not very big meat eaters, and even many 
Biblically clean meats we do not really eat, 
only preferring to eat from time to time chicken or fish. 
We ask that if any meat be given to them, that it be chicken or turkey (poultry) in small 
quantities of the following brands: 

Kosher Valley chicken or turkey (either ground or 
in cutlets). These chicken and poultry are 
vegetarian fed and have not been given antibiotics 
or hormones. They meet strict animal welfare 
standards, as well as standards of cleanliness, purity, 
and wholesomeness. 

1 pound of Kosher Valley ground turkey costs $6.83, which considering the portions 
that small children eat should last a while. 1 pound of Kosher Valley chicken breast 
cutlets sell for $ 8.24 
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Nutrition Facts 

Serving Size Standardized to 100g 


Amount Per Serving 


Calories 161 Calories from Fat SO 


% Dally Vatue* 


Total Fat 8.9g 


14% 


Saturated Fat 2 2g 


11% 


Cholesterol 80mg 


27% 


Sodium 223mg 


9% 


Total Carbohydrates 0.9g 


0% 


Protein 19.6g 


Vitamin A 0% 
Calcium 0% 


Vitamin C 0% 
Iron 5% 


* Based on a 2CDD calorie diet 



See more extended nutritiona! details 

Energy 161 kcal 

Protein 19.64 g 

Total lipid (fat) 8.93 g 

Carbohydrate, by difference 0.89 g 

Iron, Fe 0,96 mg 

Sodium, Na 223 mg 

Fatty acids, total saturated 2.232 g 

Cholesterol SO mg 



Calories in Chicken Drumsticks Raised Without Antibiotics 
(Kosher Valley) (left) 



Calories in Boneless Skinless 
Chicken Breast Cutlets Raised 
Without Antibiotics 
(Kosher Valley) (left) 



Nutrition Facts 

Serving Size 4 OZ (112.0 g) 


Amount Per Serving 


Calories 120 


Calo 


■ies from Fat 1 3 


% Daily Value' 


Total Fat 1_5g 




2% 


Saturated fat 0,5g 




2% 


Cholesterol BSmg 




22% 


Sodium 210mg 




9% 


Total Carbohydrates 


I.Og 


0% 


Protein 26. Og 


V'tamin A 0% ■ 
Calcium 0% 




Vitamin C 0% 
Iron 4% 


' Based on a 2GCB calorie 
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5ee morel extended nutritional details 

Energy 120 kcal 

Protein 26 g 

Total lipid (fat) 1.5 g 
Carbohydrate, by difference 1 g 

Iron, Fe 0.72 mg 

Sodium, Na 210 mg 

Fatty acids, total saturated 0.S g 

Cholesterol 65 mg 



Calories in Ground Turkey Breast Raised 
Without Antibiotics (Kosher Valley) (right) 

All bones should be removed from any chicken 
drumstick or thigh before being given to them. 
Meat should be given in bite-size chunks so that 
their little teeth can handle it without the risk 
of choking. 



Nutrition Facts 

Serving Size 4 oz (112.0 g) 


Amount Per Serving 


Calories 170 


Calories from Fat S1 


% Daily Value* 


Total Fat 9 Og 




14% 


Saturated Fat 2S.0g 




125% 


Cholesterol SCmg 




30% 


Sodium 2C0mg 




S% 


Total Carbohydrates 1 


.09 


0% 


Protein 20 Og 


Vitamin A 0% 
Calcium 0% 




Vitamin C 0% 
iron 8% 


* Based on a 20M calorie diet 



See more: extended nutritional details 



Energy 


170 kcal 


Protein 


20 g 


Total lipid (fat) 


9g 


Carbohydrate, 


by difference 1 g 


Iron, Fe 


1.44 mg 


Sodium, Na 


200 mg 



Fatty acids, total saturated 25 g 
Cholesterol 90 mg 
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Poultry products may also be given to them in minute quantities and infrequently from 
Wise Organic Pastures Kosher Organic Chicken & Turkey, which is already available in 
several Whole Foods stores or other natural foods stores. If possible , we always prefer 
organic meat to naturally raised. However, if such an option is truly not available then the 

Kosher Valley will do. We do not 
wish for them to consume poultry 
from any other brands. This is not a 
whim on our behalf, these specific 
brands have ultra-high standards 
when it comes to cleanliness, 
following Biblical Laws, and care for 
animal welfare . 
We feel that such rigorous 
standards can only serve to contribute to 
good health in our boys. 




Wise Organic Pastures has since enjoyed a 40% 
growth in sales and greater market penetration with 
distribution in Whole Foods Market and numerous 
conventional grocery chains. It won five awards, 
including American Corporate Identity and Brand 
Packaging's Packaging That Sells. 



We prefer that our sons get their protein from mostly non-meat sources like those shown 
on the list to the right. These foods (with the exception of peanut butter) 
were consumed by them in abundance, and as a result they were 
always strong and healthy. Small quantities of organic and natural 

clean meats will not hurt, but we do not wish for them to be our 

• yogurt 

sons' main source of protein. We will be explaining on the importance • whole grain products 
of yogurt in a child's diet, and how it can provide children with not only protein, but with 
many other nutrients that ward off illness. 



• beans and legumes 

• nuts 

• peanut butter 

• cheese 



We wish for any meat to be cooked thoroughly (either steamed or in 365 extra virgin olive 
oil) before the expiration date on the package in order to ensure safety. Frequent hand 
washing, and great care to prevent cross contamination in the kitchen should be taken by 
whomever is preparing the food. 

We ask that any disinfecting around our children's food, or while preparing it, be done 
with vinegar which is a natural non-toxic disinfectant. Vinegar was always used in our 
home and it worked for us. We would clean their eating surfaces and even some of their 
toys with vinegar. 



Vinegar Kills Bacteria. Mold and Germs 

posted by Annie B Bond May 5 1999 9 01 pm 
filed under healthy home non-toxic cleaning 
■ 



How to Prevent Cross Contamination? 

Cross contamination occurs when microbes and dirt from people. 

raw meat and raw fruit and vegetables, transfer to ready-to-ea! 

foods, on utensils and equipment or through poor storage practices. 

Reduce cross contamination by: 

- Minimising hand contact with food 

' Separating raw and cooked foods 

• Using separate utensils to handle raw and cooked foods 




AtkJ tc Fa-, e ell a Friend 4 

Like 2 Digg • -Redo* Care2 Q StumoJeUpon more ► 



Vinegar is a mainstay of the old folk recipes for cleaning and with good 
reason The vim of the vinegar is that it kills bacteria mold and germs 

Heinz company spokesperson Michael Mullen references numerous studies 
to show that a straight 5 percent solution of vinegar — the kind you can buy in 
the supermarket — kills 99 percent of bacteria 82 percent of mold and 80 
percent of germs (viruses) He noted that Heinz cant claim on their 
packaging that vinegar is a disinfectant since the company has not 
registered it as a pesticide with the Environmental Protection Agency 
However it seems to be common knowledge in the industry that vinegar is 
powerfully antibacterial Even the CBS news show '48 Hours' had a special 
years ago with Heloise reporting on tests from The Good Housekeeping 
Institute that showed this 
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Milks & Supplements That We Want Given To Our Boys: 

The sensitive stomach of our eldest son Wenceslao Adonis Gonzalez III and his inability to 
drink whole cow's milk, or even at times cow's milk in liquid form, is already a well 
known fact. This tendency is hereditary, and does not in any way signify that he was not 
healthy prior to his removal. He was always a very healthy boy with a sensitive stomach. 
His grandfather had the same problem and lived to be 96 years old without the advantages 
of healthier organic food such as our son was consuming. So there is no reason to think 
that Wencito (as we call him) cannot have a long healthy life, as long as he eats a healthy 
organic diet. We knew what to give him and what not to give him, and as a result did not 
encounter any difficulties. Since both of our sons are together and the food that will be 
bought will be for the both of them, we do not wish for any whole cow's milk to be 
purchased for them because of Wencito's sensitivity to it. We do not wish for them to be 
given butter, for it can make Wencito sick, and it is not especially healthy for Galileo 
either. We do not wish our sons to be given any soymilks AT ALL! 
It is very difficult to completely avoid soy as it is in so many products 
(even organic ones), however by not giving our sons any products 

made specifically out of soy, their exposure to it can be greatly lessened. The reason for 
our desire to reduce our children's exposure to soy is the well documented fact that soy in 
excess quantities can be hazardous to one's health, especially when it is non-organic soy 
which is almost always genetically engineered. Soy (when it is not organic) is one of the 
main four crops that are almost always genetically modified ( soy, corn, canola, and 
peanuts). Even if the soy is organic, consuming it in excess can lead to certain health 
problems. As a matter of fact, in 2005 the Israeli Health Ministry issued a public warning 
against the consumption of soy in children and infants. Even day care centers and schools 
were strongly advised to strictly limit the amount of soy products served to children. 
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Excess soy consumption has been linked to 
hyperthyroidism which is caused when the thyroid 
gland makes too much thyroid hormone, resulting in 
fatigue and other more severe symptoms. 
The thyroid gland produces the hormones thyroxine 
(T4) and triiodothyronine (T3), which control the way every cell in the body uses energy. 
Tn 1991, Japanese researchers reported that consumption of as little as 30 grams or two 
tablespoons of soybeans per day for only one month resulted in a significant increase in 

thyroid-stimulating hormone. The isoflavones in soy that are proclaimed by many to be 
it's curative component , unfortunately undergoes a biological change when the soy is 
processed. These altered isoflavones are, according to recent research, carcinogenic. 
Some of the conditions caused by excess 
soy consumption (right). 
A 2008 study found that men who consume an average of half a portion of soy products per 
day are more likely to have a lower concentration of sperm .The study found a decreasing 
trend in sperm concentration correlated with the amount of isoflavones consumed as part 
of a soy rich diet. 

The report that speaks of the Israeli Health Ministry's public warning against excess soy, 
and which has been included in this nutrition report, may be found at: 
http://www.wholesovstorv.com/newsletters/IsraelSQYadvisory.pdf 
So what about the Asian countries that have been using it all along according to 
testimonials? It turns out that traditional soy consumption in Asian society has been 
greatly exaggerated in order to market soy products. First it is important to state that 
small quantities of organic unprocessed soy does not seem to be that harmful. 



Hundreds of epidemiological, clinical and laboratory studies link soy to: 


• Malnutrition 

• Digestive distress 

• Thyroid dysfunction 

• Cognitive decline 

• Reproductive disorders 


• Infertility 

• Birth defects 

• Immune system breakdown 

• Heart disease 

• Cancer 
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The problem is when the soy is processed, and also the fact that most non-organic soy is 
genetically modified. In traditional Asian cultures, only whole soy products are consumed, 
and much of the time the soy is in a fermented form, among which are included Miso, 
Tempeh, and Tofu, and Natto. However, modern soy products are not the same as those 
fermented, and naturally processed whole soy dishes that traditional Asian societies only 

consumed with moderation once in a while. Our 
non-organic soy products are not only genetically 
modified (as has already been stated), but are treated 
with dangerous chemicals, and are processed in a 
| totally unnatural way which does not reflect the way 
| that the food is naturally. 

~ Contrary to popular thought, soy milk was not even 
drunk by the Japanese until the 1970's, when it started to be advertised as an energy 
drink for stressed out workers and business people. The Chinese did not traditionally 
value soy milk, and only used it as a step in the tofu making process. 
Tofu is a Japanese word that first appeared in 1182, but tofu also was known by other 
names in early China : li ch'i and shu. One must also bear in mind that the processes 
which the ancient Chinese and Japanese used to create soy products ( like tofu) were quite 
different from the synthetic processes of nowadays. In Japan, as well as in China, tofu was 
rarely served as a main meal anywhere , except in Buddhist monasteries. It's most popular 
use was, and mostly continues to be, as a few bland little blocks in miso soup or fish stock, 
though the modern advertisement of soy products (initiated by Westerners) within Asian 
countries has led to the consumption of soy products that traditionally were not consumed 
before. The Chinese almost never ate boiled or baked soybeans, nor cooked with soy flour 
except in times of famine when there was no other option. Modern soy products such as 
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Natto a typically eaten on rice 



soy protein isolate (SPI), TVP, soy-protein concentrate, and other soy-protein products 
that are made using high-tech industrial processes, 
were unknown in Asia until after World War II. 
Soybeans were first introduced into Europe in the 
1700's and in the American colonies in 1765. It was 
used as animal feed, and was not really consumed. 
Benjamin Franklin in 1770 mentions soybeans in a letter that he wrote from England. 
In the letter he says that he is sending soybeans home from England. 
It was not until 1910 that soybeans became an important crop in the U.S. , and it was not 
until the 1920s that it started to widely be used as a food product. 
(View Wikipedia article screenshot below) 

Soybeans were a crucial crop in eastern Asia long before written records f***" ns <^ They remain a major crop in China, Japan, and Korea. Prior to WW* 

fem.ented products such as Soy sauce, tempeh. natto, and miso, soy was considered sacred for its use in crop rotation as a method of fixing nitrogen. 

The plants would be plowed under to clear the field for food crops'^" -■"> Soy was first introduced to Europe in the early 1700s and what is now the United States n 765. where rt 

was first grown for hay Benjamin Franklin wrote a letter in 1770 mentioning sending soybeans home from England. Soybeans did not become an important crop outside of Asia until 

about 1910. In America, soy was considered an industrial product only and not used as a food prior to the 1920s. Soy was introduced to Africa tan China in the late 19th Century and ,s 

now widespread across the continent. 

Given all the scientific evidence that exists on the potential hazards of excessive soy 



con 



sumption, and the availability of other healthier alternative non-dairy drinks, it is not 
wise to allow children to 



Calories i 
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consume soymilk, or products Protein (g) 100 

Fat (g) 4.0 

that are primarily made out carbohydrate (g) 14 

Lactose (g) 
Sodium (rag) 120 
the right compares soymilk iron (mg) 1 8 

Riboflavin (mg) 0.1 

to cow's milk. While soymilk Ca | Clum(m9) 800 



Regular Soymilk Lite Soymilk (reduced fat) Whole cow milk Fat-free cow milk 

83 
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2.0 



16.0 



of soy. The chart shown on 



0.0 



100 



0.6 



110 



149 



7.7 



SO 



8.3 



0.2 



11.7 



11.0 



105 
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does have more iron than milk, as well as more protein, it does not have more calcium. 
Children and older people need extra calcium in their diets, children to grow strong bones, 
and older adults to prevent osteoporosis. Calcium does more than just build strong bones, 
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it helps to regulate the nutrients that pass through the cell's walls, so it is vital for the 
functioning of each cell. Later on in this report we will mention several types of fruits 
and vegetables that contain calcium, and that are superior options to soy. 
Soymilk does seem to be a good source of vitamin E. However, the vitamin E found in 
soymilk can be obtained in other less hazardous foods such as almonds. As a matter of fact, 
we used to give our sons almond milk, and continue to give them this nutritious drink on 
our visits with them. Almond milk is an infinitely superior drink when compared to 
soymilk, and it truly has a long history of safe consumption, dating all the way back to 
Biblical times. Almond milk was also during the Middle Ages a staple in everyday 
cooking throughout most of Europe. The almond is originally a native of Morocco and has 
been cultivated since ancient times. It's cultivation eventually spread into other parts of 
Africa, Syria, Biblical Israel, India, and Europe, and even into the New World with 
European colonization. The Ancient Romans called it "the Greek nut", and the almond 
was commonly used by ancient Egyptians in the production of bread. 
Almond Milk , go to: http://www.godecookerv.com/goderec/grec31.htm 
Today almonds still continue to be cultivated in the areas shown on the map below: 

Soybean cultivation 
has caused many 

environmental 

m * 

problems around the 

world. In Brazil, 

soybean cultivation 

has led to the 
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destruction of huge areas of the Amazon forest (an invaluable source of potential natural 
medicines), and the demand for industrial scale soybean production is threatening to cause 
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further deforestation. Genetically modified soybeans also pose the new yet severe threat 
of genetic pollution which many scientists think may have irreversible consequences. 
Almond trees have not contributed to deforestation and environmental problems as 
soybean cultivation has , though there has been much controversy on the pas teurization 
of raw almonds ( which took effect in 2007), as well as on the 
fumigation of some non-organic almond trees, among well 
informed and conscientious consumers. Nevertheless, almonds 
are far more benign for the environment on an industrial scale, 
and more nutritious than soybeans. We saw many almond trees 
in Mallorca, Spain and they seem to merge with the natural 
landscape without being detrimental to it. 




Almond tree with ripening fruit. Majorca. 
Spain, 



Almonds 




1 ounce (23 whole nuts) of raw 
almonds contains 6.02 grams 
protein, 163 calories and 3.5 grams 
of dietary fiber- 



Potassium - 200 mg 

phorus - 137 mg 
Calcium - 75 mg 
Magnesium - 76 mg 
Iron - 1.05 mg 
Selenium - 0.7 meg 
Zinc - 0.87 mg 
Manganes e - 0.648 mg 
C-oppei - 0.282 mg 
Also contains a small amount of other 



minerals 



Almonds are probably even more rich in 
vitamins than soybeans, and are rich in fiber, 
protein, Vitamin E, and other high quality 
nutrients(as shown in the graph on this page). 



Vitamin B1 (thiamine - 0.06 mg 
boflavin; -0.287 mg 
Niacin - 0.96 mg 
Folate - 14 meg 

antothenic Ac.nl - 0.133 mg 
Vitamin BG - 0.041 mg 
Vitamin E - 7.43 mg 
Contains some other vitamins in small amounts. 



We believe that they are richer in calcium than 
soybeans (though that is perhaps not instantly evident from the nutritional data 
provided on this page, which is why we have included a second chart to illustrate almonds' 
calcium content on the following page). 
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Almonds* 



Moisture - 5.2% 



Protein - 20.8% 



Fat- 58.9% 



ICalcium - 230 mg 



Phosphorus - 490 mg 



llron - 4.5 mg 



Fibre - 1,7% 



Minerals - 2.9% 



Carbohydrates - 10.5% 



Values per 100 gm's edible portion 



Vitamins 



Niacin - 4.4 mg 



Small amount of Vitamin B Complex 



Calorific Value - 665 



The nutritional data provided above is per 100 grams of almonds which equals to 
3.5 ounces (or rounded to the nearest ounce it would be 4 ounces). To make two cups of 
almond milk one requires one cup of ground almonds which would be 3.5 ounces. Since 



One Cup of 



Almonds (ground) 



Almonds (whole) 



Weight in Ounces according to the chart above 3.5 ounces (or 
100 grams) have 230 mg of calcium, one cup 
of fully prepared almond milk would have half 
of that amount (because it is diluted into 2 
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cups of water). Therefore one cup of fully prepared almond milk would have 115 mg of 
calcium, which although somewhat less than cow's milk, is still a greater amount than that 
of the 80 mg of calcium than one can obtain from soymilk( as shown on the graph on page 
30), with the added bonus of several nutrients that neither soymilk nor cow's milk has. 
Two cups of almond milk however, would almost equal the 279 mg and 299mg dosages of 
calcium found in cow's milk. The iron content of one cup of almond milk at 2.25 mg (half 
of the 4.5 mg in 100 grams of almonds) would easily surpass the meager amounts of 
0.07 mg found in milk, and the 1.8 mg found in soymilk ( see graph on page 30). 
Children need about 10 mg of iron a day, so organic almond milk would be a good 
beverage for a child to drink in addition to organic milk. 
Almonds are good for diabetics, have been said to lower 
cholesterol, prevent cancer, improve the complexion, 
and help to move food more easily through the colon. 
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In traditional Indian medicine (called Ayurvedic medicine) almonds have long been 
considered a nutritive for the brain and the nervous system, and is said to contribute 
greatly to intellectual longevity . This most likely is due to the fact that almonds are a good 
source of zinc, iron, and vitamin E: all needed for optimum brain function and cognitive 
development (view chart on page 32). Surely when considering what to feed a child, one 
must consider their nutritional needs, and how best to meet those needs in the safest and 
most efficient way, especially in a world where high-tech processing usually equates low 
quality and nutritionally devoid food, that does the body more harm than good. 
The screenshot below from a report made for the University of Cincinnati titled: 
"Polyunsaturated Fatty Acids in the Human Diet: 

Implications for Cognition, Mood, and Neural Development" illustrates this very vital 
concept in child nutrition. 

Deficiencies in early nutrition can lead to developmental dysfunction, disease, and 
decreased cognitive performance in later life (Dauncey and Bicknell. 1999). The 
hippocampus and cerebellum are important areas in which development can be easily 
affected by nutritional deficiencies. The hippocampus is important for memory 
processing, and the cerebelhmi is important for information processing (sensory, motor. 
cognitive) and for sending information to the other parts of the brain. 
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Almonds should also be considered a beneficial food for children, due to it's ability to 

prevent anemia, and even to treat it. Anemia occurs when there is a decrease in the 

quantity of red blood cells, or when there is a less than normal amount of hemoglobin in 

the blood. Hemoglobin is an iron-containing, oxygen transporting metallo-protein . 

A metallo-protein is a protein that contains a metal ion (ion meaning charged atom) 

cofactor ( meaning a 

non-protein chemical 

compound that is bound to a 

protein and is required for 

the protein's 

biological activity). In the case 

of hemoglobin 's metal ion, MimKnmtl structgre ot hemogto6in , , gtob ^ r pro(ein , 

the metal that it contains is iron. Hemoglobin performs a vital 
role in maintaining the body functioning properly. 
Hemoglobin in the blood is responsible for transporting oxygen 
from the lungs to the rest of the body (to the tissues) and then 
releasing that oxygen for cell use. When the body does not 
produce enough blood hemoglobin anemia is the result. The 
copper, iron, and vitamins found in almonds help the body to 
synthesize blood hemoglobin. Hemoglobin is also found 
outside of the red blood cells , but it is only blood hemoglobin 
that performs the oxygen-carrying function. 
In addition to all the wonderful health benefits that have been 
explained, almond milk is easily digestible, and because of it's 
flavonoids ( a fitting rival for soybeans' flavonoids called isoflavones) 



Globular protein: Also 
called spheroprotein. It 
is a protein that 
manifests a globe-like 
appearance (the shape 
of the protein) thus it is 
called a globe-like 
protein. It is dissolvable 
in aqueous solutions 
(which means that it can 
be dissolved in water). 
Globular proteins are 
one of two main types of 
proteins. The other 
protein being fibrous 
proteins, which are not 
dissolvable, and are 
straighter in 
appearance (pictured 
to the right). 
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they promote cardiovascular health. Flavonoids (also 
known as vitamin P) are organic compounds found in 
plants that have no direct involvement in the growth, 
development, or reproduction of the plant to which they 
pertain. In addition to the flavonoids, the abundance of 
potassium found in almonds also help to maintain one's 
heart healthy by improving heart function, while at the same time helping to maintain 
normal blood pressure. 

Children need to obtain the maximum amount of energy from the food that they eat A task 
which is made more difficult by the poor nutritional value of the food that comprises a 
large part of most modern children's diets. While drinking almond milk cannot aid in 
improving the nutritional quality of other foods that children eat, the abundant magnesium 
present in this nutritious beverage can help to break down whatever food the child eats 

into energy more efficiently. The magnesium in the almonds Thyroid gland 

also help the functioning of the parathyroid glands. These 
glands are tiny (about the size of a grain of rice), and are located 
on the thyroid . Despite being on the thyroid gland's surface 
these tiny glands serve a completely different purpose. 

The main function of these parathyroid glands is to regulate calcium levels in the body to 
ensure that the nervous and muscular systems can continue to function properly. 
When blood calcium levels drop below a certain point, the gland releases a hormone 
called Parathyroid Hormone (PTH) which helps to maintain good bone health. 
The hormone increases blood calcium levels ,while promoting calcium conservation ( thus 
preventing another harmful drop in blood calcium levels), and also increase 
gastrointestinal calcium absorption by activating vitamin D. 




Parathyroid gland 
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Because of almond's proven benefits and rich nutritional content, we ask that our sons be 
given almond milk at least once a day. The brand that we prefer (and that we have given 




them on our visits) is that of 
Pacific Organic Almond milk 
We ask that the milk be 
| bought in chocolate flavor 

for the following two reasons: 
1) They like that flavor only, 
and 2) medical research has shown that cocoa and 
dark chocolate, when consumed in reasonable 
quantities , have beneficial effects on one's health. 
Cocoa (of course we mean unprocessed and organic) 



Organic Almond Chocolate Single Serve 



Nutrition Facts 

Serving Size 6*1 oz (240 ml) 
Servings Per Container 



Amount P<*r Set vi i : 

Calories 100 Calories from Fal 25 




Total Fat 3g 

Saturated Fat Og 

Trans Fat Og 
Cholesterol Cmo, 
Sodium I40mg 
Potassium 130mg 
Total Carbohydrate 19g 

Dietary Fitter 1g 

Sugars 16g 
Protein tg 
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INGREDIENTS 

Organic Almond Bast 
Water, OrganicAlmonds) 

Organic Evaporated Cane Juice 

Organic Cocoa Pouder 

Organic Chocolate 

Natural Flavor 

Sea Salt 

Potassium Citrate 

Carrageenan 

Riboflavin (Bs3 

Vitamin A Palmitate 

vitamin D2 



Vitamin A 1 0% 
Calcium rj% 
Vitamin D 25% 



Vitamin C 0% 
iron 0% 
Riboflavin 30% 
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Free Kosher Parve, 


Dairv 


Frs>e. 


Low :i:d:um. 


Low Fat 


Vegan 


Diet, 








special diets reference 



such as is present in this almond milk, has strong antioxidant properties that protect the 
cell membranes and Cocoa health benefits 



cell DNA from the 
negative effects of free 

radical oxidative damage. 

Among the other potential 
benefits of cocoa and dark 
chocolate, are a reduced 
risk of developing 
cardiovascular disease 
and certain cancers, as well 
as the lowering blood 



Chocolate and cocoa derive their health benefits 

from flavonoids which are plant pigments capable 

of acting as antioxidants to counteract some of the 

cellular damage that can lead to chronic diseases 

such as cancer and heart disease. Cocoa powder 

has also been shown to lower blood pressure and 

improve blood flow in humans. A cup of cocoa 

has almost three times the antioxidants of a cup of 

green, tea, another drink renowned for its health 

benefits. With all of the antioxidant capabilities of 

cocoa it may seem like a no-brainer to add dark 

chocolate and cocoa to vour diet. While cocoa is 

still recommended bv most experts when 

consumed in reasonable quantities, the health 

benefits of cocoa should be balanced bv its potential drawbacks 




pressure, and a reduced tendency of the blood to clot. 
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This almond milk only comes in chocolate flavor when you purchase the individual sized 
8 ounce containers. A package of four such containers sell for $3.99, 
Feeding a child was never to us a matter of what is quicker, more convenient, or cheaper. 
Providing a child with good nutrition requires a willingness on the part of the parent to 
educate themselves, and to put the health of the child above all else. So the higher cost of 
organic food, or the convenience of giving them conventional foods never were factors in 
our decisions. Good nutrition is a science, and we always wanted to know what was going 
into our sons' bodies, as well as the potential impact of anything that they consumed on 
their health. Unfortunately most pare nts nowadays just buy the cheapest thi ng and throw 
it into the shopping cart, without 
even bothering to read the 
ingredients or the nutrition 
labels. That was never our style. 
Even in Spain, when we suffered 

economic difficulties because of the 

actions of our accusers, we always 

made sure that they continued to eat 
organic. We ask that the same care be given now to them, and that the foods that we are 
listing here be bought for them. We are not asking your agency to do something, which we 
ourselves would not do. If they were with us they would be eating high quality organic 

food. However, since against our will they are not with us, we ask that you, who are the 

advocates of our separation, give our sons what we would never deny them. 

Good nutritious food to ensure that they remain healthy, without making cost a priority. 
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We ask, quite insistently, that our sons be given goat's milk for drinking ( though we have 
no objection to them eating products made from organic cow's milk such as cheese, 
puddings, yogurt, etc.) because of Wencito's delicate stomach, and because we have valid 
reasons to believe that it will be healthier for Galileo as well (which we will explain). 
When we had our sons, the only milk that they drank ( apart from their dairy-based 
Toddler Formula) was goat's milk. Twice we tried giving Wencito low-fat organic cow's 
milk, and he did not tolerate it too well. He did however eat other cow milk products with 
no difficulties. Since we gave Wencito goat's milk, we gave it to Galileo as well. Even with 
children that have stronger stomachs goat's milk is still healthier than cow's milk, and if 
we would have them with us, that is what we would be giving them to drink (apart from 
the Toddler Formula which serves as a useful supplement). Though the price of goat milk 
is higher than that of cow's milk, we ask that you give them that precisely because it is 
what we would do, and no one told your agency to make the very bad decision to take our 
kids away unlawfully with no due process. So since you insisted on having our boys, at least 
give them what we would give them. The fact is, that even if you give them this highly 
nourishing diet that we are demanding, they will still be in the hands of those who do not 
love them, and will still be subjected to ongoing trauma. The only difference is 
that with a better nutrition they will remain healthier physically, and may be able to better 
cope with the trauma that has been needlessly inflicted on them (nutrition does affect 
behavior). However if your agency persistently refuses to comply with these reasonable 
requests , and our children continue to suffer from a poor diet as well, you could be said to 
be potentially responsible for any negative effects that such a diet may cause, and poor diet 
for a very young child, who is living through one of the most important stages of 
development, can have disastrous consequences on their long-term health, as you who state 
to be experts on child development must already know. 
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These are the brands that we used to purchase for them, and which we want them to have. 

Nutritional Information 









(Reconstituted) 
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MILK 




Nutrients 
Calories 


Units 


per 8 fl oz 
144,6 


— • 




Calories from Fat 




70,2 






Total Fat 


grams 


7,80 




Saturated Fat 


grams 


4.80 




Polyunsaturated Fat 


grams 


2.40 




Monounsaturated Fat 


grams 


0.49 


Meyenberg Powdered Goat's 


Cholesterol 


milligrams 


27.3 


J o 


Sodium 


milligrams 


111.6 




Total Carbohydrates 


grams 


10.42 


Milk canister costs $10.99 for 


Dietary Fiber 


grams 


- 




Sugars 


grams 


10.42 




Protein 


grams 


8.18 


a 12 ounce container that contains 


Vitamin A 


I.U. 


343.0 




Calcium 


milligrams 


298.0 




Vitamin D 


I.U, 


100.0 


12 servings. To the ri 


pit is a 


Folic Acid 


micrograms 


80.0 



graph of the nutritional content of one 8 ounce serving. 

In percentages, a serving will have the following amounts of the nutrients listed: 

Vitamin A 6%, Vitamin D3 25%, Calcium 30%, and Folic Acid 20%. 



In liquid form we prefer the Meyenberg one quart of goat milk which contains 4 servings, 
and which sells for $3.79. The graph below shows the nutritional data for one 8 ounce 



serving. 




Nutritional Information 



Nutrients 


Units 


per 8 fl oz 


Calories 




142.0 


Calories from Fat 




64.8 


Total Fat 


grams 


7.2 


Saturated Fat 


grams 


4.40 


Polyunsaturated Fat 


grams 


2.20 


Monounsaturated Fat 


grams 


0.43 


Cholesterol 


milligrams 


25,2 


Sodium 


milligrams 


115.2 


Total Carbohydrates 


grams 


10.75 


Dietary Fiber 


grams 


- 


Sugars 


grams 


10.75 


Protein 


grams 


8.45 


Vitamin A 


I.U. 


316.0 


Calcium 


milligrams 


307.D 


Vitamin D 


I.U. 


100.0 



This milk contains the following percentages of the nutrients mentioned per serving: 
Vitamin A 6%, Calcium 30%, Vitamin D 25%. 
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For chocolate goat's milk in portable containers for on the go, we prefer this brand. We 

used to give this milk to our boys, 

and they LOVED it! 

Oak Knoll Chocolate Goat's Milk 

Pint container for $2.39. 





Who we are. 

Oak Knoll Dairy Farm is Vermont's only Grade A commercial dairy bottling goats milk The 160 acre 
farm on the banks of the Connecticut River has been conserved since 1 998 with the Upper Valley 
Land Trust, a non-profit agency that preserves farmland, forests and wetland in the Connecticut River 
Valley Oak Knoll Dairy is owned and managed by George Redtck and Karen Lindbo a husband and 
wife team While our operation is not "Certified Organic" most of our practices are including using 
non GMO seed for our crops 



This is a very nice farm in Vermont owned by a couple who grow their own goat feed 

(GMO free), and have very clean, animal-friendly premises that look after the well being of 

their cute, and very noticeably happy goats. They are a dairy farm dedicated only to 

goat's milk, and (apart from their pet dog) have no other animals but goats. 

This milk contains the percentages of the ° ak ^ ^ ir >' Choc ° late Goats ' Milk 

c fe Serving Size: i6 fluid ounces (2 servings per container) 

Calories: 210 

following nutrients mentioned per serving: Tota i Fat . 8 _ 

Cholesterol: 25 mg 

Vitamin A 6%, Vitamin C 3% (their good feed Sugars: 27 g 

Protein: Sg 
gives their milk a little vitamin C) , and Calcium 30%. 

Our sons can drink goat milk from either of these two brands. We want them to have one 

serving of goat's milk a day ( either of the brands mentioned) and one serving of almond 

milk a day. This pint shown above would give both of our boys their daily goat milk ration. 
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The reasons why we want BOTH of our sons to drink goat milk are the following: 

1) Goat's milk on the whole is more easily digestible, and way less allergenic than cow's 

milk. 



Goat Milk 




One cup of goat milk contains 869 
grams of protein, 168 calories and 
10.1 grams of fat. 



Potassium - 498 mg 

Phosphorus - 271 mg 

Calcium - 327 mg 

Magnesium - 34 mg 

iron - 0.12 mg 

Sodium - 122 mg 

Manganese - 0.044 mg 

Zinc - 0.73 mg 

Copper - 0.112 mg 

Selenium - 3.4 meg 

Also contains trace amounts of other minerals. 



Vitamin C - 3.2 mg 

Vitamin B1 (thiamine) - 0.117 mg 

Vitamin B2 (riboflavin) - 0.337 mg 

Niacin - 0.676 mg 

Pantothenic Acid - 0.756 mg 

Vitamin B6 - 0.112 mg 

Folate - 2 meg 

Vitamin B12 - 0.17 meg 

Vitamin A -483 III 

Vitamin E - 0.17 mg 

Vitamin K - 0.7 meg 

Contains some other vitamins in small amounts. 



2) Goat's milk is more nutritious than cow's milk 
while being more gentle on the stomach. 
Goat's milk contains 13 % more calcium, 25 % more 
vitamin B6, 47 % more vitamin A, 134 % more 
potassium, and three times more niacin (vitamin B3). 
Goat's milk is also four times higher in copper, and 
contains 27 % more of the antioxidant selenium than what can be found in cow's milk. 
Selenium, it should be noted, has the ability to boost the immune system, and also 
maintains proper function of the thyroid gland ( something which excess soy consumption 
puts in jeopardy, remember hyperthyroidism, on page 28). The vitamin A found in 
cow's milk partly consists of carotenoids (beta-carotene), which the body has to convert 
into vitamin A. The Vitamin A in goat's milk is already pre-formed(called retinol), so that 
the body can use it instantly to make other forms of vitamin A, such as retinal, or retinoic 
acid. As was also mentioned with almond milk on page 36 of this nutrition report, goat's 
milk's richness in potassium helps to promote healthy heart function and maintain normal 
blood pressure. 
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Nutrient Comparison: Goat's Milk and Cow's Milk 





Goat's 
Milk 


Cow's 
Milk 




Goat's 
Milk 


Cow's 
Milk 


Weight (g) 


244 
212,4 


244 


Calories 


163 


ISO 


Water (g) 


214.7 
U.4 


Protein (g) 


6.7 

10.1 


8 


Carbohydrate (g) 


10,9 


Fat (g) 


3.2 


Monounsaturated 
Fatty Acids (g) 


2.7 


0,3 

307 
0.4 


Saturated Fatty 
Acids 


6.5 


S.l 


Polyunsaturated Fatty 
Acids 

A{IU) 

B-2 (mg) 


0.4 

4S1 
0.34 


Cholesterol 
(mg) 

B-l (mg) 

B-6 (mg) 


23 

0,12 
0.11 


33 

0.09 
0.1 


Folic Acid (meg) 


0.7 


12 


Nicotinic Acid 
(mg) 

Pantothenic 
Acid (mg) 


0.7 


0.2 


B-12 (meg) 


0.16 


0.87 


0.76 


0.77 


C (mg) 


3 


2 


Sodium (mg) 


122 
34 


119 


Calcium (mg) 


326 


290 


Magnesium 
(mg) 


33 


Manganese (mg) 


0.044 





Zinc (mg) 


0.73 


0.93 


Potassium (mg) 


499 


368 


Phosphorus 
(mg) 


270 


227 


Iron (mg) 


0.12 


0.12 


Copper (mg) 


0.112 






While it is true that cow's milk contains 
five times more vitamin B12 than goat's 

milk, and ten times more folic acid, an 

overall analysis of goat's milk would still 
reveal it's obvious superiority over 
cow's milk. Goat's milk can be fortified 
with Folic Acid, or the child can obtain 
it from other natural sources such as 

avocado, mango, oranges, or broccoli. 
Children need energy, and goat's milk 
provides it. It is rich in Riboflavin 

(vitamin B2), which plays an important 



Nutrients in 
Goat's Milk 



% Daily Value 

~\ 1 1 1 1 1 




role in the production of energy that is required for routine physical activity 
A careful look at the chart shown above will explain 

1.68 cup (244.88 grans) 

why goat's milk is superior to cow's milk. Goat's milk tryptophan 

calcium 

aids in mineral metabolism by helping to improve the phosphorus 

vitanin B2 (riboflavin) 

metabolism of copper and iron. Paradoxically, it may also protein 

pctassiun 

help to prevent insomnia and hyperactivity in children calories tie?) 
while at the same time giving them energy because of it's 
rich amount of tryptophan. Tryptophan is an essential 
amino acid which the body converts into serotonin. 
Serotonin is one of the key brain chemicals involved in 
regulating mood, which also influences sleep, appetite, and 
impulse control. Since tryptophan enhances sleep and relaxation it is helpful in preventing 
hyperactivity in children. It is also necessary for the production of niacin ( vitamin B3) 




L]L[ 



which is a vitamin that assists in the functioning of the digestive system, skin, and nerves, 

and is also important in the conversion of food into energy. 

Goat's milk contains more of the essential 
fatty acids linoleic and arachnodonic acids 
than cow's milk. Linoleic and 
arachnodonic acids are Omega- 6 fatty 
acids. Both Omega-3 and Omega-6 fatty 
acids are classified as polyunsaturated 
fatty acids ( look at the graph on pg 43 to 
see how goat's milk has more of these acids). 



Goat's milk 
1.00 cup 
244.00 grams 
167.90 calories 


Nutrient 


Amount 


World's 
DV Nutrient Healthiest 
(%) Density Foods Rating 


tryptophan 


O.llg 


34.4 3.7 very good 


calcium 


325.74 
mg 


32.6 3.5 


very good 


. 270.11 -.-, n 
phosphorus 27.0 
mg 


2.9 


good 


vitamin B2 _ - . „_ „„ „ 
, .. a . ,, 0.34 mg 20.0 
(riboflavin) 


2.1 


good 


protein 


8.69 g 17.4 


1.9 


good 


potassium 


49874 14.2 1.5 

mg 


good 


World's 

Healthiest 

Foods Rating 


Rule 


excellent DV>=75%OR Density>=7.6 AND DV> = 10% 


very good DV>=50%:OR Density> = 3.4 AND DV> = 5% 


good DV>=25%:OR Density> = 1.5 AND DV>=2.5% 



So What Do They Do? 




Omega 
end 



Carboxyl or 

Linoleic acid (left) helps to maintain the skin healthy by 
increasing it's ability to block harmful substances 



i Hioif-ic acid 



from penetrating it, while permitting water to escape. 
It also can be quickly burned to provide energy, or can be stored in the adipose tissues 
when amounts of this acid greatly exceed the quantity needed by the body. Adipose is a 
tissue found mostly under the skin (but also around internal organs), whose main role is to 
store energy in the form of fat. 

Arachnodonic acid ( right) is essential for fetal and infant 

development. It may act within the body's cells, or can be 

converted into highly active substances that are involved in 
immune reactions, blood clotting, hormone responses, the 
transmission of nerve signals, and communication within and between cells 
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More Goat Milk Benefits 

3) Goat's milk is extremely easy to digest and even most people who suffer from lactose 
intolerance drink goat milk or consume goat-milk products with no problems. 
In part this is due to the fact that goat's milk contains less lactose that cow's milk, 
(4.1% while cow's milk has 4.7%), however other factors may also better explain it's 



Component 



B Lymphocytes 



Macrophages 



Neutrophils 



Action 



Produce antibodies, 
which target harmful 
microbes 

Immune cells, which kill 
microbes in baby's gut; 
produce lysosome, an 
enzyme, which digests 
the cell walls of harmful 
bacteria, and activate 
other components of the 
immune system 

White blood cells, which 
ingest bacteria in baby's 
digestive system 



Breast 
Milk 



Goat's 

Milk 

Products 



Retail 
Cow's 
Milk 



T Lymphocytes 



IgA/IgG Secretory 
Antibodies 



B-12 Binding 
protein 



Bifidus factor 



Fatty Acids 



Fibronectin 



Gamma -Interferon 



Lactoferrin 



Kill infected cells 
directly or send out 
"alarms", which 
stimulate other parts of 
the immune system 

Prevent microbes in the 
intestine from invading 

other tissues 

Reduces vitamin B-12 in 
the colon; a vitamin, 
which harmful bacteria 
need for growth 

Promotes growth of 
Lactobacillus bifidus>, a 
helpful bacterium in 
baby's gut, which helps 
crowd out dangerous 
germs 

Disrupt membranes of 

viruses and destroy 
them 

Increases antimicrobaial. 
activity of macrophages 
and helps to repair 
damaged tissues 

Enhances antimicrobial 
activity of macrophages 
and helps to repair 
damaged tissues 

Binds to iron, making it 
unavailable for germs 



extreme digestibility. Goat's milk 
only contains trace amounts of 
alpha-Si, which is an allergenic 
casein protein found in cow's milk. 
Goat milk casein is actually more 
similar to human milk. Other 
similarities between goat's milk and 
human milk are further illustrated 
in the graph to your left. It seems 
that those who have stated that 
goat's milk is the closest thing to 
being breastfed may be right. 
The protein molecules in goat's 
milk are smaller, and are different 
from that of cow's milk. Goat's milk 
protein forms a softer curd. Curd is 
the term given to the protein clumps 
that are formed by the action of 
the acid that is in your stomach. 
This protein is way easier to digest. 



% 



Component 



tysozyme 



Action 



Kids germs by 
disrupting their cell 

walls 



Breast 
Milk 



Goat's Retail 
Milk Cow's 
Products Milk 



Mucins & 
Oligosaccharides 



Hormones & 
Growth factors 



Bind to bacteria and 

viruses, preventing 

them from attaching to „ 

baby's gut; encourage 

growth of friendly 

bacteria 



Stimulate baby's 

digestive tract to 

mature and seal itself, X 

reducing risk of 

infection 



Note: Hormones & growth factors (on 
the chart left) are not referring to 
synthetic GMO hormones that are given 
to some animals. It refers to naturally 
occurring hormones that are present in 
the milk, just like there are hormones in 
human milk. 



Proton % 

Fat% 

Calorks/lOOml 
Vitamin A (i.u./gram fat) 



The fat molecules of goat's milk are smaller as well, as 
they are one-fifth the size of cow's milk fat molecules. 
This is because goat's milk does not contain agglutinin 
as cow milk does. Agglutinin is a substance that 
causes particles to coagulate and to form a thickened 
mass, and so it works by making particles bind together 
Because goat's milk does not have agglutinin, the fat 
globules (small spherical mass) in it's milk do not 
cluster together, thus making them easier to digest. 
These smaller fat globules also prevent cream separation in 
goat's milk, giving it it's creamier texture. Rapid digestion of goat's milk is due to the 
higher amount of short-chain and middle-fatty acids that are present in it's composition, 
and which surpass those of cow's milk. Short and medium- chain fatty acids are absorbed 
quickly and directly into the blood through the intestine capillaries (capillaries are the 
smallest of blood vessels), whereas long-chain fatty acids are too large to be directly 
released into the tiny intestine capillaries. 



Goat Cow Human 

3.0 3.0 1.1 

3.8 3i 4.0 

70 6$ 68 

39 21 32 



Vitamin Bl/tfcarrm(ug/ 100 ml) 68 45 17 

Rilx>fiavin(ug/I00ml) 210 159 26 

Vitamin C(mg ascorbic acid/1 00 ml) 2 2 3 

Vitamin D(m/gram fat) 0.7 0.7 0.3 

Caldum% 0.19 0.18 0.04 

lron% 0.07 0.06 0.2 

Phosphorus % 0.27 0.23 0.06 

Chol«teiol(mg/100ml) 12 15 20 

References 
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Villi 



I iime n 

Instead they have to be absorbed in the 

fatty walls of the intestine called villi, where 

they are reassembled again as triglycerides 

( a type of fat found in the blood that the 

body uses for energy). This process of 

converting long-chain fatty acids into 

triglycerides takes longer than the rapid 

absorption that occurs with short and medium-chain fatty acids. 

Among the medium-chain fatty acids that are present in goat's milk are caprylic and 

capric acids, which apart from it's easy digestibility, also imparts to the milk an 

anti-microbial quality that is simply not present in cow's milk. 

Caprylic acid (shown to the right), just like 

capric acid and caproic acid, is named after goats 

(from the Latin word for goat: Capra). 

All three of these acids make up 15% of goat milk fat. They are naturally found in the 

milk of some mammals, and are found in coconut oil and palm kernel oil as well. 

Caprylic acid (also known as Octanoic acid) has antiviral and antibacterial properties, 

however it is best known as a potent anti-fungal. 

Caprylic acid is also used in the treatment of some bacterial infections. Due to its relatively short chain length it has no difficulty in 
penetrating fatty cell wall membranes, hence its effectiveness in combating certain lipid-coated bacteria, such as Staphylococcus auisus 
and various SDecies of Streotococcus^ 

Though cow's milk also contains caprylic acid, goat's milk has twice the amount. As these 
acids are highly anti-microbial they protect the body from many diseases. 
The bioactive (bioactive meaning the ability have an effect on living tissues) components in 
goat's milk protects the health of the person consuming it by retarding the growth of 
harmful organisms. 
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In Biblical Times, goat's milk was the milk of choice, and 

was widely consumed as the 
following Biblical passage 
shows: 

"You shall have enough goats' milk for your food, for the 
food of your household, and the nourishment of your 
maidservants" (Proverbs 27:27) 

4)Goat's milk has an alkaline pH, so it does not produce acid 
in the blood or in the intestinal system. It serves as an 
alkalinizer, by increasing the pH in the blood stream . This 
helps to keep the body healthy because acidic blood and 
intestinal pH levels are associated with fatigue, headaches, 
muscle aches and pains, sore pressure points, excess weight, 
and blood sugar imbalances. 



The reason for goat's 



anci 

t 



Increasing 

milk's alkali nizing acuity 
effect is the 
abundant presence of N«inrji 
an amino acid called 
L-glutamine. This 
acid does more than 
maintain a pH balance 



increasing 

alkalinity 



\ 




Aeid rain 



Adult lishdie 
Fish reproduction affected 
Normal range ot precipitation pH 

Nori-.tl i riiji- til i.tic.mi |it 



Mitk of Magnesia 



WHAT IS pH ? 
pH stands for "potential 
hydrogen". It is a system 
used to measure on a scale 
(from to 14) how much 
acidity or alkaline 
( non-acidity) is 
present in a substance. 
would be the highest 
concentration of acid, 
whereas 14 would be the 
most alkaline (non-acidic). 
7 is pH neutral because it 
signifies that there is a 
balance between acid and 
alkaline in the substance 
measured. 

So what does hydrogen have 
to do with all this? 
Simple. If an environment is 
too acidic it will not 
attract enough hydrogen, if 
it is too alkaline it will 
attract too much hydrogen. 



in the body, when it is converted into glutamic acid in the 
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brain it assists in essential brain functions, and increases the level of gamma-aminobutyric 
acid (also known as GABA) which is vital for brain functioning and mental activity. 
L- Glutamine is the most important component of muscle protein, so that it helps to build 
Here's a list of Glutamine Benefits: and repair musc le. Additional benefits of this 

• Glutamine has been linked to protein synthesis. It prevents your 

muscle from being catabolizfid (eaten up) in order to provide am j no acid Can be found On the SCreenshot 

Glutamine for other cells in the body. ammo rfLiu can uc iwu.i« 

• Glutamine helps maintain cell volume and hydration, speeding up 

. 'S^SS^XXA ***. *-*• >«'» shown at left. The benefits of goat's milk do not 

during intense workouts. 
. Research has shown Glutamine can help you produce growth .,„„„„„ c h «„,;„« hnw 

hormone levels. A study have shown 2 grains of L-GUitamine stop there, but Seem to keep On StlOWing now 

increased growth hormones by over 400%. 

• Glutamine may serve to boost your immune system. For 

bodybuilders, this is important since heavy workouts tend to greatly positive it's impact Can be on multiple areas 

depiete Glutamine levels. (Glutamine is a primary energy source tor r 

your immune system.) 
. Glutamine is one of the most important nutrients for your intestines. ~ bodilv function. It IS preciselv to ShOW the 

It has the ability to 'repair a leaky gut by maintaining the structural J r 

integrity of the bowels. 
. Bet you didm know this: It can even cure ulcers! Studies have found elf t rerne ] v va lid grounds for Our insistence on 

that 1.6 grams of Glutamine a day had a 92% cure rate in 4 weeks. CAireinciy vanu gi«««« 

frequent goat milk consumption for our sons, that we will continue to state several more 
amazing benefits that can be derived from this highly nutritious and mild beverage. 

Goaf's milk has mors buffering capacity than over the counter antacids. (The USDA 
and Prairie View A&AA University in Texas have confirmed that goat's milk has more 
acid-buffering capacity than cow's milk, soy infant formula, and nonprescription 
antacid drugs.) ( Note: This writing in purple is a screenshot) 

Goat's milk contains short-chain sugar molecules that are known as oligosaccharides. 
Studies in Spain have shown that these sugar molecules actually have anti-inflammatory 
properties. A copy of this study is included in our report, but can also be found at 
the Journal of Nutrition (go here): http://in.nutr ition.org/cgi/eontent/abstract/13 6/3/672 
r/N/ riiK journal or nutrition There is also the following link 

(also included in this report) 
that confirms many of the health 
benefits stated in this report that 

Coat Milk Oligosaccharides Are Anti-inflammatory in Rats with „»*»<, m «t 

, are associated with goat's milk 
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http://www.conwavfamilvfartn.com/Adobe/Goat%20Milk%20Science%20Information.pdf 

As more research is done, new possibilities for promoting health through nutritious 
and high quality foods is taking on a realism which had only remained invisible 
to modern society due to their own willing ignorance to see the inevitable connection 
between diet and health. With goat's milk, as well as with other highly nourishing 
foods, the veil is falling, and their merit within the science of nutrition is slowly being 
recognized. On page 47 of this report we spoke of caprylic acid, the medium-chain 
fatty acid present in goat's milk as well as in coconut oil, and which has anti-microbial 
and anti-viral properties. The screenshot below is from a site explaining how research 
shows that caprylic acid appears to be useful in combating AIDS. It mentions coconut oil 

because that food also contains this acid. 

Antiviral 

In his book 'The Coconut Oil Miracie," naturopath Bruce Fife states that the 
medium-chain fatty acids found in coconut oil (caprylic acid is one of these, along 
with lauric and capric acid) have been shown to work against a wide range of 
viruses- Fife cites research that shows these acids to be effective in battling the 
viruses that cause influenza, herpes, hepatitis C, measles and mononucleosis. 
These acids even appear to work in combating the AIDS virus, 

SHRI SHARMA DRUG STORE 
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Achondroplasia 
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Adrenal Adenoma 

AIDS 

Albinism 

Alcoholic Hepatitis 



Goat Milk is Beneficial for Treatment 
of AIDS 
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milk, because of it's high caprylic acid 
content, and also obviously because of it's 
richness in selenium ( an antioxidant 
mineral that boosts the immune system, 
see page 42 of this report) has proved 
beneficial in the treatment of AIDS. 
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Seeing all this, it does not require a great leap of the imagination to realize that if goat's 
milk can prove helpful for those who have severely compromised immune systems, it 
should do wonders for fairly healthy children. With regard to children consuming goat's 
milk, we have explained in detail how extremely easy it is to digest. A factor which must 
be taken account, even in the case of children with more resilient stomachs, so all the 
more so in Wencito's case. We want both of our sons to benefit from the varied and 
extremely beneficial properties that goat's milk throughout it's long history of 

One of the greatest healers the world has ever known. 

consumption has imparted to those 

Dr. Jensen spent over 60 years as a pioneer in SL 

the holistic health field, helping to pave the . , . ., _. , 

way for the alternative health revolution that who have drunk it daily. It would 

we are now experiencing. 

Dr. Jensen began his career at the West Coast prevent any potential discomfort 

Chiropractic College where Bernard became the *r J r 

youngest Doctor in the state of California. He 

then began an intensive study of Indology. He -_— - „ ^iHpct Bft n if Hp wnnlH 

traveled extensively in search of health tor our eldest Son It ne WOUld 

knowledge, a search that led him to over 65 

countries to observe the lifestyles of the . ... 

people and their various ways of eating. Each drink milk that not only IS easier 

place provided a different health secret. 

Following the path of the great nature cure t Hiop.ct hut thai sikn imnp«r« 

practitioners, Dr. Jensen operated his own health sanitariums in Altadena and lo tug^ 1 -. » ul llldl <"»" appeals 

Escondido California for over 40 years. 

People in search of health and rejuvenation came from all over the world to t SOOthe the digestive tract. 
his Hidden Valley Health Ranch in Escondido, to learn the principles he 
believed in and taught. 

Over the years, Dr. Jensen received several awards, and degrees from all As a matter 01 tact, a 

over the globe. Some highlights were, in 1953 he was the recipient of the 

Ignantz Von Peczely International Iridoiogy Gold medal award in San Remo, 

Italy. In 1982 he received the National health Federation's Pioneer Doctor ofDr. Bernard Jensen (1908-2001) , 

the Year award. He was awarded the Pax IMundi Award for World Peace in 

1984. 

Throughout his career, Dr. Jensen wrote and published over 40 books. In a California chiropractor who 

1952, he published, The Science and practice of Indology, Volume 1, which 

quickly became a classic in the field and established him as one of the world's . . 

top authorities on the subject. His second volume has received international became a pioneer in holistic 

acclaim. Some of his other wonderful books include Chemistry of Man, Foods 

that Heal, and Tissue cleansing through Bowel Management. 

After working with over 350,000 patients, Dr, Jensen firmly believed that medicine, and Went On tO write 

nutrition is the greatest single therapy to be applied in the holistic healing 

arts and that "We must treat the patient, not just the d.sease." ^ forty ^^ did & ^^ 

which showed that a baby's stomach can digest goat's milk within 20 minutes, while 
cow's milk takes 8 hours to digest! Where the study first appeared is shown below. 

ATTAIE, et at., 2000. JOURNAL OF DAIRY SCIENCE, 83:940-944 AND JENSEN, 1994. GOAT MILK 
MAGIC: ONE OF LIFE'S GREATEST HEALING FOODS, ESCONDIDO, CALIFORNIA 
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Swedish studies have shown that cow's milk protein can be a source of colic in infants, 

as the screenshot below shows: 

Numerous small, open and double-blind studies have evaluated the effects of cow's milk or cow's milk 
protein in the diet of infants with colic. k~ 2 3=47 Most (but not all) of these found an improvement in crying 
when cow's milk protein was removed from the diet of formula-fed infants, or from the diet of the mothers 
in breast-fed infants,— ^* 

This info can be seen in a report on colic by the Swedish Medical Center found in the 
following link: 

http://healthUbrary.epnet.com/GetContent,asDx?token=af362d97-4f80-4453-al75- 
02cc6220a387&chunkiid=21576 

5) Another important advantage that goat's milk has over cow's milk is that it is naturally 

homogenized, and as such does not need to be subjected to mechanical homogenization 

which can possibly cause damage to the arteries. 

Milk by nature is an oil in water emulsion ( emulsion being 

the suspension of small globules of one liquid in a second g> Left coronary 

/&- ^L. artery 
Right 

liquid, with which the first will not mix. A globule is coronary w~°~~— Anterior 

artery Jt~. ^fc_ interventricular 




artery 
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a small spherical mass, especially a small drop of 
liquid). One of the best examples of emulsions is the mixture 
of oil and vinegar. When unhomogenized milk is left standing, the high fat 
cream layer separates from the watery low fat layer. This is why the milk has to be shaken, 
THE BENEFITS OF "UNHOMOGENIZED" MILK to once again comb ine 

$^jifcl_ 'SS'X We process our milk using low temperature pasteurization without the added these two layers, as the 

C \ step of homogenization. Research has indicated that the pressure of mechanical 

a. * \ \ I homogenization releases an enzyme that can lead to the buiid-up of cholesterol E „ 1 ~, Mlc i in * <- n vmir i P f+ 

SHAKEX \ / in the artenes and neart - 0ur milk has a "creamUne" and should be shaken. screenful 10 y "iir leii 

The most effective way to thoroughly blend in the cream is to tip the bottle 
sideways and shake it back and forth. shows. The problem 

with mechanical homogenization is that the pressure used in the process to reduce the size 
of the fat globules (as well as to prevent them from clumping together), also releases an 
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unhomogenized 



1 -stage 
(2500 psig) 



2- stage 
(2500/500 psig) 




mean 2 urn 
range 1-10 jrn 



mean 0.5 urn 
range D-2-?wn 
much clustering 



mean 0.5 um 
range 0.2-2 im 
no clustering 



enzyme called xanthine oxidase (or 
XO for short) which is easily 
absorbed in the bloodstream and 
can damage arterial walls. Arteries 
are red blood vessels that carry away 
blood from the heart, and there are 
several types of arteries (look at figure of arteries on page 52). The screenshot above shows 
the impact that homogenization has on the fat globules in cow's milk. The 
"unhomogenized" stage being the first, and the "2-stage" being the last. As can be seen the 
fat globules have not only been reduced in size, but they are no longer clumping together. 
On page 46 of this report, we explained how cow's milk contains agglutinin, which is a 
substance that makes particles cluster together. It is because goat's milk does not contain 
this substance that the fat globules in it's milk do not clump together, thus contributing to 
it's digestibility. The smaller the fat globules are, the more preventable is the process of 
separation (as it occurs in unhomogenized cow's milk). On page 46 we also explained how 
the smaller fat globules that are present in goat's milk, also prevents cream separation in it, 
thus making it creamier. The difference in goat milk structure means 
that the milk does not need to be homogenized mechanically, because 
the small fat globules present in it, as well as the absence of agglutinin, 
prevents the separation that normally occurs in unhomogenized 
cow's milk. So, as stated on page 52 , the goat's milk is already 
homogenized in a natural way. 

In the 1970's a doctor by the name of Kurt A. Oster did some in 
depth research, and came to the conclusion that there was a link 
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between xanthine oxidase and heart disease. His valid conclusions for the most part have 
been conveniently ignored. For more than 20 years Kurt A. Oster, MD, chief of cardiology 
emeritus at Park City Hospital, Bridgeport, Connecticut, gathered evidence that provided 

a conclusive explanation for atherosclerosis (a form of atherosclerosis, plaque clogging 
arteries). Xanthine oxidase is an enzyme that is found in cow's milk, but 
the mechanical homogenization process allows it to be absorbed intact by the body, where 
it attacks specific targets within the artery 

walls, one of which is plasmalogen. 
Under normal circumstances, when milk in 
not homogenized, both the fat and the xanthine 
oxidase are digested in the stomach and small 
intestine into smaller molecules, which are 

either used or excreted from the body, but 
homogenization alters this normal biological 

process. Plasmalogen is a tissue which makes up 30% of heart muscle and artery wall 
cells. To understand in simple terms the role of plasmalogen, it can be compared to the 
mortar that holds the bricks of a wall together. When this tissue is destroyed by the 
xanthine oxidase, tears emerge in the artery's walls (shown in illustration above right). 
The body responds to the tears by forming a hard cover over the affected area known as 
a calcified plaque, that is formed from calcium deposits. The continuing formation of 
calcified plaques, leads to the hardening of the arteries, which in turn makes the arteries 
more narrow, and reduces blood flow while increasing blood pressure. Obstruction of the 
arteries that lead to the heart muscle can cause a heart attack. Homogenization came 
into widespread use in the 1930's and 40's, which according to Dr. Oster are the years 

in which heart disease incidents went up drastically . 
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Why h milk homogenized? 

Homogenization is the process of breaking down the butterf at particles in milk. By doing this, the 
smooth, uniform texture associated with milk is achieved. If we didn't homogenize the milk, the 
cream would rise to the top of your glass and you'd have to stir or shake your milk before drinking it. 

Try the Modern, Better Way 

to buy Milk . . in M^f^-f-fjfc The screenshot above, taken from the Dairy Farmers Of 

VC-U* .Pr#-»c<x.J Ml IK CONTAIN** g «o ji J »*J 
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Oregon site, explains the reason 
for homogenization. It was first 



Fig 4-10. A homogeniier breaks up buttcr- 
fot particles so finely that a stabilized 
emulsion of homogenized milk is formed. 



i<m 



/ts/tyoX (souadi 

130O OAKMAh I1VD . OflKOIT IT WOWOAN 





introduced in 1932 as a way to 

improve marketing for products. 

It really does not do anything to 

enhance the quality of milk, it only 

■fli#ft& makes the appearance of the milk 

/ more attractive, and saves one the 

"effort" of having to shake it once 

in a while. 

Unfortunately these trivial 

conveniences carry a large price 

tag in the long run, as research has shown. 

Dr. Kurt A Oster MD wrote a book explaining the 

potential dangers of homogenization that was published in 

1983. Screenshots below show info on his book. 

Amazon.com: Homogenized Milk May Cause Your Heart Attack - The XO... 
Amazon.com: Homogenized Milk May Cause Your Heart Attack ■ The XO Factor ( 

9780943550015): Kurt A. Oster MD: Books ... Hardcover 312 pages. Publisher: Park City Pr: 
1st edition (December 1983); Language: English; ISBN-10: 0943550017 ... 
www.amazon.com > Books i Medicine - Cached • Similar 

Homogenized Milk May Cause Your Heart Attack - The XO Factor {Hardcover] 

Kurt A. Oster M.D. (Author) 

No customer review yet B* tha first. 

Available from these sellers . 

1 used from $191.34 
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Studies Confirm Cholesterol-Heart Attack Link; The Fault in the Milk (New York Times 
Article) found at following link: 

http://www.nvtimes.com/1989/09/26/opinion/l-studies-confirm-cholesterol-heart-attack- 
link-the-fauit-in-the-milk-466689.html 

So, Was Dr. Oster Right About Xanthine Oxidase & Homogenization? 

It still is a subject 
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Bovine Milk Xanthine Oxidase, Blood Lipids and Coronary Plaques 
in Rabbits 1 

Charles Y. Ho and Andrew J. Clifford 

Department of Nutrition, University of California, Davis, California 95616 

The effects of prolonged intravenous administration of bovine milk xanthine oxidase (EC 1 .2.3.2) on bfood 
lipids and arterial integrity were measured to determine if the administration of this enzyme produces metabolic 
changes conducive to plaque formation. New Zealand white rabbits were injected intravenously with bovine 
milk xanthine oxidase at 4-day intervals during a 1 3-week test period. At the end of the test period, the rabbits 
were killed and blood, heart, aorta, liver, and kidneys were collected and evaluated. Rabbits injected with 
phosphate buffer or acid-denatured xanthine oxidase for the same length of time served as negative controls. 
Additional rabbits fed a diet containing 3% added cholesterol for the same time period served as positive 
controls. The administration of xanthine oxidase in large amounts over a prolonged period did not alter serum 
cholesterol or triglyceride levels and did not reduce plasmalogen levels in the aorta orheart. Xanthine oxidase 
administration did not induce arterial plaque formation. Cholesterol feeding over the same time period 
increased serum cholesterol levels, reduced liver xanthine oxidase activity levels and resulted in a marked 
development of arterial plaques. Although xanthine oxidase activity was found in liver from all rabbits, enzyme 
activity was not detectable in aorta, heart or kidneys from any rabbit. Free orcomplexed bovine milk xanthine 
oxidase could not be demonstrated in heart, aorta, liver or kidneys from any of the rabbits with 
immunodiffusion or with immunofluorescent techniques. The study showed that when large intravenous doses 
of bovine milk xanthine oxidase were given to rabbits, the enzyme was not deposited in heart, aorta, liver or 
kidneys. The study also showed that large intravenous doses of xanthine oxidase over prolonged periods did 
not deplete arterial or coronary tissue plasmalogens, and did not induce arterial plaque formation. 



of considerable 
| debate. Of course, 
you also have 
special interest 
groups that have 
their own reasons 
for favoring 
homogenization, as 
the process does 
tend to extend 
shelf-life, which 
means less losses 
for suppliers. 



KEYWORDS: • milk xanthine oxidase ■ coronary artery disease ■ arterial plasmalogens ■ rabbit 

i , ,. . ., „ , n , „ „ „, The screenshot to the upper left 

Supported by National Dairy Council, Chicago. Illinois. rr 

Manuscript received 1 1 October 1976. shows a study from 1976 that refutes Dr. Oster's studies 

(which spanned for more than two decades). The Journal Of Nutrition has many fine 
research pieces, which is why on page 49 of this report we included a screenshot and 
link of a study showing that the oligosaccharides in goat's milk have anti-inflammatory 
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properties. It is important however, to realize that this is an old study. Does it's age nullify 

any scientific validity which it may possess? Of course not, for Dr. Oster's work also spans 

from the 1960's to the 1980's. However one cannot, when analyzing studies of this nature, 

that threaten to disturb popularly accepted systems or processes, alienate the popular 

mindset at that specific time, as well as the special non-scientific interests which might have 

existed. 

Homogenization extends shelf-life which means less losses for suppliers. Homogenization 

also makes the milk appear more attractive to the eye by impeding separation, so that it 

has more marketing appeal. 

Link of 1976 study: http://in.nutrition.Org/cgi/content/abstract/107/5/758 

What is interesting , is that those who oppose the notion that Xanthine oxidase is harmful, 

base there references on studies that for the most part are from the 1970's. 

In the screenshot below, that is from a refuting site, we show their references, which consist 

of some Dr.Oster studies, and studies refuting his findings (such as the link included above 

from the 1976 study-here listed as 1977 on number 12 of the list) which are mostly from the 

1970's, with a few being from the early 1980's. 
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When something is scientific fact it will always continue to be so, no matter what decade, or 
century it is. The 1970' s had a mindset that was hostile to mainstream nutritional 
change, especially when that change can signify the lost of profits. While it is true 
that during the 1970's the Organic Food Movement was just beginning to emerge, it's 
influence over mainstream society at that time was still minimal. Most people did not know 
anything about nutrition, and were easily manipulated by catchy commercial 
jingles, and attractive packaging. (Screenshots below of 1970's commercials) 
One only has to look at 



commercials from that era to 
see that many of the foods that 
health conscious people today 




Hostess 
Snack Cakes 

Growing up in the seventies, I lived 
just down the block from my 
grandmother. Every few days she 
would walk down the sidewalk to our 
home with a basket in her arms, 
covered by a calico cloth. Under that 
cloth were cakes, pies, biscuits and other assorted goodies she 
had just baked for us. She was the old-fashioned, matriarch 
shun, were endorsed by, and personified. That was the beauty of growing up in the 

seventies, life still offered those long gone opportunities. 
marketed to, mothers of small 

children. The Dr. Pepper 

screenshot below is from a 

1977 commercial. 



Contrast that with this commercial for Hostess in the 
seventies, where the Mom cheerfully tells us that, "Sometimes 
a Mom has to say no" (attention modern parents!}. That's why 
she only serves wholesome Hostess snacks for her family. After- 
all, like the lady says, "Freshness never tasted so good." Which 
you could take two ways... 



These screenshots can be found at this link: http://www.tvparty.com/7Qcom.html 




^1 Dr. Pepper 

'Tj "I drink Dr Pepper and I'm 



It's hard to think of someone 



Proud. I'm Part of an Original nowadays saying that they are 
Crowd..." 

proud to drink soda. Even 

Dr. Pepper was the oldest of 

the major soft drinks but the , , , . 

.„,. ,.„ „ n m ,;„*i-,-«m Th fl ; r people who do not care about a 
last to go mainstream, Their r r 

breakthrough came with some 
■H ^m of the most effective healthy diet will tell you that 

advertising campaigns imaginable. 

soda is not healthy, which is why natural soda makers are steadily gaining more business. 
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This 1976 test, refuting the role of xanthine oxidase in arterial disease (link on page 57) 
was done during a 13-week test period, whereas Kurt A. Oster, MD studied this possible 
link from the early 1960s until the mid 1980s. During this long period he studied and 
compared the structure and biochemistry of healthy and diseased arterial tissue, and did 
autopsies on people who had been exposed to this enzyme for a period way longer than 
13 weeks. 

Official statements should not be always immediately accepted. For the FDA still continues 
to state (despite increasing scientific evidence to the contrary) that there is no significant 
difference between milk from cows treated with rbST or rBGH hormones and 



cows that are not treated with them. The studies that led to 
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THIS MILK IS FROM COWS 
HOT TREATED WITH rbST 

THE FOOD AND DRUG 
ADMINISTRATION HAS 
DETERMINED THERE IS NO 
SIGNIFICANT DIFFERENCE 
BETWEEN MILK FROM 
rbST TREATED COWS AND 
NON-rbST TREATED COWS 
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INGREDIENTS: PASTEURIZED 
HOMOGENIZED REDUCED FAT 



the approval of this 

harmful growth 
hormone were done by 
the very company that sells the 
hormone (something which we will also be discussing later in this report), so that there is 
no way that they can be impartial. It is only with consumer knowledge, and a demand for 
independent studies which are performed in an open-minded environment that one 
can hope to arrive at what is scientific fact. 

Recent research that we have done on more up-to-date studies seems to be confirming 
what Dr. Oster said. 

A xanthine oxidase inhibitor is any substance that inhibits (or impedes) the activity of 
xanthine oxidase. According to Dr. Oster's research it is the activity of this enzyme, when 
subjected to the process of homogenization that wreaks havoc on the arteries, eventually 
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leading to cardiac problems. Three recent studies from the years 2003, 2004, and 2006, 
(included in this report) highlight with their results the hazardous impact that xanthine 
oxidase has on cardiac health. Before we mention the first two studies, we would have to 
explain what endothelial dysfunction is. Endothelial dysfunction is a process in which the 
endothelium secretes substances that promote plaque build-up which can lead to 
atherosclerosis instead of secreting the protective substances that prevent this build-up. 
It is the earliest detectable stage of cardiovascular disease. 
The endothelium is the thin layer of cells that lines the interior surface of blood vessels. 

elastics ir 

Endothelial cells line up the entire circulatory 

^VVvoS \ endothelial 

system, from the heart right down to the V#;V 

smallest capillary. 

A clinical investigation that took place in 2003 , 
and which can be read on the site 

of The American Heart Association at the following link: 

Xanthine Oxidase Inhibition Reverses Endothelial 

Dysfunction in Heavy Smokers 
http://circ.ahaiournals.Org/cgi/content/short/107/3/416 

shows that xanthine oxidase contributes to 

endothelial dysfunction, and that inhibiting 

(or stopping) the activity of this enzyme can 

actually reverse this condition. 
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Atherosclerosis: Evolving Vascular Biology and Clinical Implications 
Role of Endothelial Dysfunction in Atherosclerosis 

Jean Davignon, MD; Peter Ganz, MD 

From the Hyperlipiderrua and Atherosclerosis Research Group Groupe de recherche sur les hyperHpidernies et l'atherosclerose. Clinical Research Institute of Montreal Institut de 
recherches cliniques de Montreal (IRCM) (IB.), Montreal, Canada: and the Cardiovascular Division (P.6.), Brighani and Women's Hospital. Boston. Mass. 

Correspondence to Jem Davignon. Director of the Hvpertipideiiiia and Atherosclerosis Research Group, Clinical Research Institute of Montreal (IRCM) 1 lOPine Ave W Montreal QC 
H2W 1R7, CANADA. E-mail davignifffrcm.qc.ca 

As the major regulator of vascular homeostasis, the endothelium exerts a number of vasoprotective effects, such as vasodilation, suppression of smooth muscle cell 
growth, BffflffffilPiBliyHifWSjffiBffiW^^ Many of these effects are largely mediated by nitric oxide, the most potent endogenous vasodilator Nitric cade 
opposes the effects of endotheliiim-derived vasoconstrictors and inhibits oxidation of low-density lipoprotein. A defect in the production or activity of nitric oxide 
leads to endothelial dysfunction, signaled by impaired endothettum-dependent vasodilation. Accumulating evidence suggests that endothelial dysfunction is an early 
marker for atherosclerosis and can be detected before structural changes to the vessel wall are apparent on angiography or ultrasound. Many of the risk factors that 
predispose to atherosclerosis can also cause endothelial dysfunction, and the presence of multiple risk factors has been found to predict endothelial dysfunction. A 
number of clinical trials have shown that 3-hydroxy-3-methylglutaryl coenzyme A (HMG-CoA) reductase inhibitors (statins} improve endothelial dysfunction in 
patients with coronary risk factors beyond what could be attributed to their impact on plasma lipids. Studies have elucidated several possible mechanisms by which 
statin therapy may improve endothelial dysfunction, including upregulation of nitric oxide production or activity and reduction of oxidative stress. 
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http://circ.ahaiournals.org/cgi/content/short/109/23 suppl 1/III-27 

The following study done in 2004 (screenshot and link shown above) shows that endothelial 
dysfunction leads to atherosclerosis . Since the 2003 study (on page 60) showed that 
xanthine oxidase contributes to endothelial dysfunction, and the 2004 study shown on this 
page links that condition to atherosclerosis, we can perhaps safely 
conclude that xanthine oxidase does cause atherosclerosis, and as 
such can lead to heart attacks. Sadly, it does not stop there. Additional 
studies keep uncovering new links between this enzyme and potential 
health problems. An older study conducted in 1968 indicated that 
xanthine oxidase reduces the amount of cytochrome c in the body. This is 
highly unfortunate because these cell proteins perform a vital function 




Cytochrome c. heme 
shown in red. 
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The Reduction of Cytochrome c by Milk Xanthine Oxidase (1968) 
http://www.eiteulike.org/nser/neffk/article/4645449 

The Reduction of Cytochrome c by Milk Xanthine Oxidase ' 

by; Joe M, Mccord , Irwin Fridovich 

J. Biol. Chem., Vol, 243, No. 21. (10 November 1963), pp. 5753-5760. 
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Abstract 

f f The reduction of cytochrome c by xanthine oxidase and the competitive inhibition of this process by carbonic 
anhydrase and by myoglobin have been studied by kinetic and by equilibrium binding methods, Carbonic 
anhydrases isolated from bovine and from human erythrocytes differed strikingly in their ability to inhibit 
competitively the reduction of cytochrome c. The Ks for cytochrome c was a function of the concentration of 
xanthine oxidase, as were Ki for carbonic anhydrase and Ki for myoglobin, whereas Ks for xanthine was invariant 
under the same conditions. Binding studies performed by a variety of methods indicated that carbonic anhydrase 
does not bind to xanthine oxidase. Carbonic anhydrase was found to be a potent inhibitor of the sulfite-oxygen chain 
reaction initiated either by the reduction of oxygen at an electrode or by xanthine oxidase plus xanthine. The data 
are consistent with the conclusion that xanthine oxidase, when catalyzing the aerobic oxidation of xanthine, 
generates an unstable reduced form of oxygen, presumably the superoxide anion, and that this radical is the agent 
which directty reduces cytochrome c and initiates the sulfite-oxygen chain reaction. Carbonic anhydrase and 
myoglobin appear to inhibit the reduction of cytochrome c and the initiation of sulhte oxidation by reducing the 
steady state concentration of the superoxide anion. It is proposed that they accomplish this end by catalyzing the 
following dismutation reactlon;02middle dot- + 02middle dot- + 2H+ [rarr] 02 + H202 



by transferring energy within cells. Without a doubt, it is a challenge to keep a child 
adequately nourished in this Age. Homogenized conventional cow's milk drunk in BPA 
Sippy cups can have disastrous results. We have also found out in a recent study done this 
very year, that a variation of Bisphenol-A which is produced in the body, and is called 
Bisphenol A 3,4-Quinone, promotes the expansion of xanthine oxidase. Because of this we 
want ah of our sons' plastic cups and plates to be BPA free. 
We have known of the hazards posed by BPA for years, though 
it was a bit surprising for us to see how there appears to be a 




PVC o 

Flexible type 3 <5^ Some tyP e 7 

connection between xanthine oxidase and plastic. We do not plastics may leak v 

r bisphenol A bisphenol A 

want anything purchased for our sons that shows the numbers in the figure above. These 
numbers are used on items containing BPA. 
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Bisphenol A 3,4-quinone induces the conversion of xanthine dehydrogenase into oxidase 
according to this study: http://www.citenlike.org/article/7277619 
Bisphenol-A in the body can be converted into Bisphenol A 3,4-quinone 

according to this in vitro study : 

The adverse effects of BPA may not be limited to the genital tract and mammary glands. 
Behavioral disorders were evidenced in Wistar rat offspring when mothers were 
administered BPA during pregnancy and lactation (29,30); both experiments used doses 
well below the no observed adverse effect level of 50 mg/kg/day. nflrairaKEiB 



mutagenicity of low concentrations of BPA was demonstrated ustna human (31) and 



Syrian hamster (32) embryo cells. In addition, it was demonstrated that BPA could be 



converted in vttro to bisphenol o-qumone, a reactive intermediate able to bind 



irreversibly to DNA (33) 



http://findarticles.eom/p/articles/mi mOCYP/is 3 111/ai 100730732/ 

No one doubts that organic milk in it's natural state is a 

healthful beverage. However, in an era where more emphasis 

is given to product appeal and to successful marketing, rather 

than to the actual quality of the product, it is essential that 

the consumer takes the initiative to educate themselves, especially 

where children are concerned. Goat's milk does not have to be homogenized, so if our 

sons consume it, they would be obtaining more calcium (and other nutrients), while 

avoiding any hazards that are potentially associated with homogenization. 

6) The last (but not least) reason why we want our sons to consume goat's milk is that 

Can Hormones and Antibiotics be Used When Raising growth hormones (such as the rBGH used 
Goats? 

Hormones are not approved for growth promotion in goats. 

in cows) are not used on goats, as the 
Antibiotics may be given to prevent or treat diseases in 
goats. 

screenshot to the left, taken from the USD A 

site shows. Even though antibiotics may at times be used, most suppliers do not use them, 

for they know that those who drink goat's milk tend to be more health conscious. 
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The screenshot below shows two such suppliers of goat's milk. 

Value of Goat Milk 

At White Egret Farm no antibiotics, growth hormones, BST, ... that authorities had to devise 
different tests for the presence of antibiotics in goat milk. ... 

www.whiteegretfarm.com/html/milk.html - Cached - Similar 

Meyenberg Goat Milk Products - Home 

Meyenberg Goat Milk Products are Easier To Digest. No Preservatives, Antibiotics, or 

Bovine Growth Hormones (BGH). Certified Kosher. Completely Natural ... 

www. meyenberg. com/ - Cached Similar 

■Bovine growth hormone supplementation 

Since November 1993. with FDA approval, m Monsanto has been selling recombinant bovine somatotropin (rbST), also called rBGH, to dairy farmers Cows produce bovine growth 
hormone naturally but some producers administer an additional recombinant version of BGH which is produced through a genetically engineered E. coli because it increases milk 
production. Bovine growth horome also stimulates liver production of insulin-like growth factor 1 (I6F1). If rbST-treated cows produced milk with higher levels of IGF1 this would be of 
medical concern, because IGF1 stimulates cancer growth in humans Elevated levels of IGF 1 in human blood has been linked to increased rates of breast, colon, and prostate 
cancer. 164 " 861 Monsanto has stated that both of these compounds are harmless given the levels found in milk and the effects of pasteurization. [6S] However Monsanto's own tests, 
conducted in 1987, demonstrated that statistically significant growth stimulating effects were induced in organs of adult rats by feeding IGF-1 at low dose levels for only two weeks. 
"Drinking rBGH milk would thus be expected to significantly increase IGF-1 blood levels and consequently to increase risks of developing breast cancer and promoting its 
invasiveness."^ 7 ' 

On June 9, 2006, the largest milk processor in the world and the two largest supermarkets in the United States-Dean Foods. Wal-Mart, and Kroger-announced that they are "on a 
nationwide search for rBGH-free milk. J,[e ' 3] Milk from cows given rBST may be sold in the United States, and the FDA stated that no significant difference has been shown between milk 
derived from rBST-treated and that from non-rBST-treated cows, 169 ' Milk that advertises that it comes from cows not treated with rBST is required to state this finding on its label. 
Cows receiving rBGH supplements may more frequently contract an udder infection known as mastitis' 703 . Problems with mastitis have led to Canada, Australia, New Zealand, and Japan 
banning milk from rBST treated cows. Mastitis, among other diseases, may be responsible for the fact that levels of white blood cells in milk vary naturally. 1 " 1 2] 

In the European Union rBGH is banned. 1 ' 3j 



The above screenshot from Wikipedia gives a summary of what rGBH is, though it does 
not go into profound detail when it seeks to explain the hazards of this GMO hormone, 
which unfortunately are numerous. We have taken the time to explain in an extremely 
detailed fashion why we want our sons to have a certain diet. As you see, everything 
that we say in this report is based on solid logic, and our reasons for wanting our sons to 
eat this diet are way more rational that the unfounded reluctance that has been manifested 
towards complying with our requests which can only serve to promote well-being. 
These growth hormones represent a great danger to small children who are just beginning 
to develop. 
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Why is Big Business 

having a cow over milk labels? 
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It was approved in 1993 by the FDA, 

who quite naively depended on a study which 

had been conducted by Monsanto itself. 
Not only was the study obviously biased, it was 
extremely short as well , being performed on 
30 rats for only 90 days. Canadian scientists 
say that the reports portraying rGBH as benign 
are false, as independent studies have been done there, and rGBH is banned in Canada (as 

well as in most developed countries, look at wikipedia screenshot below). 

Bovine somatotropin 

From Wikipedia. the free encyclopedia 

Bovine somatotropin (abbreviated bST and BST) also known as bovine growth 
hormone, or BGH. is a protein hormone produced in cattle 

Since 1994 it has been possible to synthesize the hormone using recombinant DMA 
technology to create recombinant bovine somatotropin (rBST) recombinant 
bovine growth hormone (rBGH). or artificial growth hormone Monsanto was the 
first to develop the technology and marketed it as "Posilac" - a brand now owned by 
Elanco Animal Health, a division of Eli Lilly and Company. 

Posilac was banned from use in Canada, Australia, New Zealand and most of Europe, 
by 2000 or earlier. 

In the United States concern about potential side-effects from drinking milk produced 
by cows injected with artificial growth hormone has slowly grown, with a number of 
products and retailers now becoming rBSTfree • ■--■ ■-■ - z - A ■"-■ 




rBS is a product primarily siv 
by injection tc increase milk pr 



The reality is that there have been no long term studies of rGBH 
effects that have been done on humans. FDA's ridiculous 
statement, that these hormones are safe, and that there is no 
difference between cows who receive them, and those who 



Year 


Amount Per Day 


1930 


12 pounds 


1988 


39 pounds 


Now 


50 pounds 



66 



do not contradicts all the evidence obtained through independent studies done elsewhere, 
and which led most developed countries to ban a toxic hormone that the U.S. still 
continues to use. Just what exactly is this hormone? It is a poor, hazardous imitation of 
bovine growth hormone, which is a naturally occurring hormone in cows that stimulate 
milk production. However, the amount of milk that the cows yielded naturally, were not 
enough for those who were only interested in making more profits. So they came out with 
this genetically modified growth hormone called recombinant bovine growth hormone, 
which is made out of genetically engineered e coli bacteria. The hormone is sold to dairy 
farmers under the name of Posilac. Though the hormone is hazardous, both for humans 
and for animals, it is potent is stimulating milk in cows, and is said to increase milk 
production by 10% and even up to 30% more when the cow is injected with extra high 
doses. However, we must say that this is definitely one of those cases in which 
quantity does not in any way equate quality. 




Since rBGH started to be used in 1994 ( a year after approval by the FDA), business has 
been quite good for Monsanto, and health has been worst for the consumer. 
Milk production in hormone induced cows are a whopping SO pounds (over 6 gallons) of 
milk per cow, per day. 

In 1930, the average cow produced around 12 pounds of milk a day (see chart on page 65, 
showing the level of daily milk production according to the year). Now it has increased to 
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50 pounds a day. According to an ABC report, genetically engineered rBGH is injected 
into three million dairy cows in the U.S. twice a month. The milk these cows produce is 
then shipped throughout the country as milk, cream, cheese and yogurt, and in baked 
and other goods. Products from cows that receive rBGH are almost never labeled as such, 
for only farmers that refuse to use these hormones may label their products voluntarily to 
assure their customers of it's welcomed absence. 

Children should at all costs avoid consuming products that have these hormones. Among 
the many hazards that are related to the use of rBGH are the risk of developing breast, 
prostrate, and colon cancer. Drug residues in the milk may have negative long term impact 
on developing children. Of 64 drugs commonly used on cows, 35 are not approved for 
— ■ ^J bovine use. The drugs that are not in the 

"approved for bovine use" category are banned 
tranquilizers and antibiotics that are approved 
only for race horses, and yet are given to these 
\Q cows. Milk from these cows can provoke allergies 

W wl y \ I f \\ \ r in chiIdren ' cause digestive problems, and create 

^ », antibiotic-resistant bacteria. 

GENETIC ENGINEERING AND THE 

5ECRE-OANGES NYOIRFOCD Since rBGH milk is different in structure, as well 
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as chemically, and nutritionally from natural milk, 
the child will receive inferior nutrition while being exposed to dangerous substances. 
Among the dangerous substances in the milk that most children are drinking , are not only 
the very unhealthy antibiotics and artificial hormones (not to mention the xanthine oxidase 
released during homogenization, see pages 51-63 of this report), but all the harmful 
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pathogens , and other undesirable substances that are found in the feed of rGBH cows, and 
which greatly affect the quality of their milk. Because cows on rGBH require higher 

protein feed, their feed is an interesting yet revolting mixture of what are thought of to be 
good and cheap sources for their daily protein needs, but that only serve to reflect the 

desire for economy in order to maximize profits, all at the expense of the consumer's 

health. In the concoction that is fed to these unfortunate animals are found : poultry 

manure, blood/bone meal, tallow, and platewaste (restaurant leftovers). 

Published on Saturday, June 18, 2005 by the Associated Press 

Critics: US Doing Too Little to Prevent 'Mad Cow' 

by Libby Quaid 



WASHINGTON -- American cattle are eating chicken litter, cattle blood and restaurant leftovers that could help transmit mad cow disease 
in the U.S. defense that the Bush administration promised to close nearly 18 months ago. 

"Once the cameras were turned off and the media coverage dissipated, then it's been business as usual, no real reform, just keep feeding 
slaughterhouse waste," said John Stauber, an activist and co-author of Mad Cow USA: Could the Nightmare Happen Here? 



a gap 



Loopholes in Ban on Cattle 
Remains in Feed 

The Food and Drug Administration promised in 
January 2004 to close loopholes in a ban on 
putting cattle remains in cattle feed, but it has 
failed to act. The government calls the ban a 
"firewall" against the spread of mad cow disease. 
Eating the mad cow disease protein is the only 
way cows are known to get the disease. 

Loopholes include: 

♦ Ground-up cattle remains can be fed to 
chicken, and chicken litter is fed back to 
cattle. Poultry feed that spills from cages 
mixes with chicken waste on the ground, 
then is swept up for use in cattle feed. 
Scientists believe the BSE protein will 
survive the feed-making process and may 
survive being digested in chickens, 

♦ Cattle blood can be fed to cattle and often 
comes in the form of milk replacement for 
calves Some scientists believe blood 
from infected cattle could transmit the 
disease 

♦ Restaurant leftovers, called "plate waste," 
are allowed in cattle feed. Cuts of meat 
that contain part of the spinal cord, or 
become contaminated by spinal tissue 
while being prepared could be infected 
with BSE 



The screenshots on this page were taken from the 
following link: 
http://www.comniondreams.org/headlines05/0618-Q2.htm 
They show the seldom mentioned yet scary practices 
that abound on conventional farms. Though this can 
also affect meat quality ( something which beef eaters 
should consider), we should not underestimate it's 
impact on the milk that we choose to give to our 



children. 



Factories are not required to use separate 
production lines and equipment for feed 
that contains cattle remains and feed that 
does not, creating the risk that cattle 
remains could accidentally go into cattle 
feed. 

Besides being fed to poultry, cattle protein 
is allowed in feed for pigs and household 
pets, creating the possibility it could 
mistakenly be fed to cattle. 
Unfiltered tallow, or fat, is allowed in cattle 
feed, yet it has protein impurities that 
could be a source of mad cow disease. 
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POSILAC® 

Istarile samatribove zinc suspension! 

Octcnpcon - POSILAC Isterte soroetrtbcve nftc suspension) is a sterna, oroiongeo-felease 
njectawe Emulation of a recomolnant DNA-deuv«d bovine somatoireoin analogue in 
smgie-dose svringas aacn containing SOG mg of sometnbove Jtnc 

toflcittom for Use : P0S1LAC is »a« use in hatltry lacwung dairy cows to .ncraiao 
poauctton of msricetaotc milk. 

Oow ; i^««t ttm «»wig« of POSILAC «^«'Y »* *»v« h^«n«<j during me 9th week 
*il«t e&Wmg and continuing unui th» snO a* tactanon. 

If you read the screenshot above ( taken from the link below) explaining what rBGH is, 

you will notice that the prime reason for the use of this hormone is "to increase production 

of marketable milk." In short: To make money! The health of the consumer is not an issue. 

Link of Posilac: http;//www.combat- 
monsanto.org/docs/doc%20scan/rBGH/Pages%20from%20posilac%20notice.pdf 

Just like a woman who breastfeeds has to take care what she puts into her body, and so 

takes great care in her diet in order not to transmit in her milk certain substances that can 

be harmful to her baby, we should be concerned about what is being put into these cows. 

How come so many can understand that notion when it comes to breastfeeding, yet do 

not understand how applicative it is to dairy- farming as well? We do so at our own peril. 

Unfortunately, government corruption, and the laissez faire mentality of big business, are 

not producing food products (or any type of product for that matter) that gives a priority 

to consumers' health. So under these disadvantageous circumstances, it is the consumer 

that must take the initiative to protect their health, and to safeguard the well-being of 

their children. We did this with our sons until they were taken away from us illegally, 

and even afterwards have tried to do things to guarantee their well-being, such as 

demanding that they continue to be given kosher organic food, and asking for study 

sessions in order to help them learn more effectively. 
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That our demands have fallen on deaf ears, does not in any way indicate that we have not 
exerted effort in our extremely limited and increasingly powerless position to help 
safeguard our children's well being ,and so hopefully diminish any negative impact on their 
health that can occur as a result of their separation from us, and the lack of love and 
consideration towards them on the part of their present "caretaker". We have discussed in 
depth in this report the very real, but yet seldom known issues regarding nutrition and 
food manufacturing, so that our very rational worries could be understood, as well as our 
insistence on the food that we are requesting. You cannot separate all that will be discussed 
in this report with our decision to give our boys the diet that we were giving them, and 
that we wish to continue to be given to them. 

If one is aware of the issues, one also knows that there is no way that the dangers of an 
inadequate and unnourishing conventional diet can be overestimated. The atmosphere 
that allows these horrendous business 
practices to thrive is for the most part 
dependant on consumer ignorance and 
compliancy. Since the ignorance of those who 
consume these products is the principle 
weapon that these corporations have to 
continue enhancing their monetary gain, 
any change in that state, which may bring 

awareness to the misguided consumer is immediately suppressed at all cost, as two award - 
winning investigative reporters soon found out . Steve Wilson 
and Jane Akre are a husband - wife team, who at one time worked 
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for the Fox channel (channel 13) in Tampa, Florida. They were about to reveal 
their story, informing others of the link between rBGH and cancer, when their boss 
(pressured by Monsanto of course) refused to allow the story to come to light. 
The reporters were eventually fired on December 2, 1997, after refusing to receive several 
bribes that had been offered to them. Their story can be read at: 
http://www.foxbghsuit.com/ . 

Not only has Monsanto exerted pressure on the media, but they have tried to bribe and 
manipulate the medical establishment, and also control what laws the FDA passes. 
In Canada, during the year of 1998, a committee whose job it was to decide on the 
potential hazards of rBGH, was addressed by a spokesperson called Ray Mowling ( of 
Monsanto Canada) who told the said Committee that "exhaustive scientific studies" on 
the long-term risks of rBGH on human health, "clearly indicate" that the product bears 
no danger to humans or animals. He also said that recognized authorities such as the 
Canadian Society of Pediatrics and the Scientific Committee of the Canadian Medical 
Association, have nothing relevant to prove that rGBH poses a risk to human health. 
Not content with this, Monsanto , who also controls the FDA, has used it's influence 
to demand that mandatory labehng of potential sources of rBGH not be approved, and 
have even sought to remove the voluntary labels that small farmers place on their milk 
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products to show consumers that the 
product has no rBGH . 





Today 500 letters from Monsanto and other concerned individuals 

have been submitted to the Food and Drug Administration (FDA), 

and the Federal Trade Commission (FTC) in an attempt to 

recuperate losses in sales from its rBST hormones, sometimes 

called rBGH hormones sales. Industries like WholeFoods and 

Starbucks have taken a vested interest in 

their consumers to purchase milk from 

organic milk producers or producers that MONSANTO 

have labeling of "rBST-free", "rBGH -free", im ine 

or "hormone-free". Monsanto claims that 

its use of hormone injections in dairy 

cows produces no harmful effects on the milk, and claim it to be 

same as milk produced without injections. Dairy farmers, and 

industry professionals have come to Monsanto for a solution to 

their shortfall in sales due to what they call "misleading labels". 
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The screenshot below is from a site that valiantly tries to combat the abuses of this 
corporation (Monsanto) who so cheapens in their avaricious mindset the welfare of 
misguided consumers, who are in most cases unknowingly jeopardizing their own health 
and those of their families. This hormone creates some VERY sick cows! A study done 
in the University of Vermont (described in screenshot below) showed that up to 40% 
of rGBH treated cows in their study developed mastitis (udder infection), while only 10% 
of non-treated cows became sick. To see the whole site go to: 

http://www.combat-monsanto.co.uk/spip.php7article233 

Another consequence of the Posilac injection is a significant rise in the rate of mastitis, an inflammation of the udders which is quite 
common in high-yielding herds, and which results in pus in the milk. According to a study by the University of Vermont on an study group, the 
level of mastitis reached 40% among the group of cows treated with rGBH but it was only 10% among a control group, which was not 
treated. The severity of mastitis is measured by what is called the -somatic cell count" or ~SCC). To estimate how inflamed the udders are. 
one counts the number of leucocytes or white cells found in the cows' blood: if the cell count is raised, that means traces of pus will be 
found in the milk. What's more, these problems with mastitis further affect the quality of the milk because in order to treat the infections, 
farmers turn to injections of antibiotics, which leave residues in the milk. These same antibiotics then find their way into the consumers 
system and play a part in developing pathogenic colonies which are resistantto antibiotics. [:] As long ago as 1983. the scientific 
community was already alarmed at the massive administration of antibiotics on American farms and had delivered a petition to the FDA 
seeking a ban on their use. 



The cows that have to endure these hormones, live miserable lives. They lose weight while 
at the same time their internal organs grow abnormally large, crippling their health. The 
screenshot below right shows the increase in size of different cow organs according to 
hormone dosage. Cows that are on 



rBGH, shorten their lifespan by two 
years. So whatever poor quality milk 
the farmer obtains from the cow 
during it's lifetime, cannot really 
bring him real profit, if every three years 
he has to replace seriously ill or dead cows. 



This is dangerous, folks. To cows and hmaans , 
We drink their body fluids. We drink their 
hormones. Their adverse effects become ours. 



No biological effects? Here are the actual data: 
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HIGH 




GROUP 


DOSE 


DOSE 


DOSE 


TOTAL WEIGHT 


1591 


lbs 


15D1 


1509 


1487 


THYROID 


1.24 


ozs 


1.33 


1.45 


2.00 


LIVER 


23.9 


lbs 


23.9 


27.0 


26.8 


HEART 


7.5 


lbs 


7.5 


9.0 


9.0 


ADRENAL 


1.15 


ozs 


1.39 


1. 68 


1.73 


KIDNEY 


3.7 


lbs 


4.1 


5.1 


5.3 


OVARY 


0.82 


ozs 


0.99 


1.07 


1.10 
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Of course this is only scratching the surface, It is disturbing that those who defend the 
injection of cattle have stated that rBGH is biologically identical to the normally 
occurring Bovine Growth Hormone that cows produce on their own, and that 
administering this synthetic hormone does not in any way change the composition of the 
milk produced. Well, if this is the case, then why insist on using it at all? 
We have spoken of the intense efforts on the part of Monsanto to bribe, influence, and 
impede the truth from reaching a large number of consumers. Why so much effort for 
something that is just the same? Because it is not. The fact that this synthetic hormone 

greatly increases milk production, at the expense of both the cow's and 
the consumer's health proves that it is not biologically identical to the naturally occurring 
hormone that cows produce. 

IGF-1, which is also called Insulin- like growth factor- 1 is actually a natural 
molecular structure , similar to insulin. IGF-1 is a hormone that is produced when the 
liver is stimulated by growth hormone. 
According to certain studies, the concentration of IGF-1 is more elevated in rBGH treated 

milk, and this hormone does not decompose during digestion, but survives in the form of 
the milk protein casein, neither does pasteurization destroy it. 

The elevation of IGF-1 levels found in rBGH milk should be of great concern to the 
public, because a study in Harvard University revealed that there is a link between the 
level of IGF-1 in the blood and prostrate cancer, while recent articles in scientific j ournals 
have also stated that there is a link between an elevated concentration of IGF-1 in milk 
treated with rBGH and a high incidence of breast and prostrate cancer. 
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Antibodies 

Antibiotics given in the first year of life quadruple a child's risk of developing asthma. Children given antibiotics after age one year are 
still one and a half times more likely to develop asthma than children not given antibiotics. What 15 particularly concerning is that 
every course of antibiotic treatments a child has increases the occurrence of allergies, and that treatment with broad spectrum 
antibiotics, such as streptomycin, tetracycline, and Cipro, appear to be more likely to be associated with allergy development than is 
ordinary penicillin. 

Antibiotics enhance allergic reactions by sidestepping the normal immune system response. Whenever the immune system 
successfully deals with an infection it emerges from the experience stronger and better able to confront similar threats in the future. 
Through the process of developing and then conquering infection, the child gets rid of acquired toxins and poisons from the body 
and receives a boost to the immune system. If you always jump in with antibiotics at the first sign of infection you do not give the 
immune system a chance to grow stronger. 

Antibiotics also act nonspecifically. killing infectious bacteria as well as upsetting the normal gut flora. Substances that are introduced 
through the mouth are normally ignored by the humoral system. But, m order for this to occur, the normal bacteria in the intestines 
need to be present. Alterations in the normal intestinal bacteria levels, especially in infancy, allow food proteins and other particles to 
pass into the blood stream before they are broken down, where the body identifies them as a threat, contributing to a persistent 
humoral response and the development of allergic diseases. 



The screenshot above is from a Holistic doctor's site. Even though the site was not 
speaking about rBGH, it does explain how constant exposure to antibiotics can greatly 
weaken the immune system. Since conventional milk is laden with hormones and traces 
of antibiotics, daily consumption would mean constant exposure to antibiotics. 
Unfortunately, no studies have been made to study 
the possibility of developing resistance to antibiotics. 
The increased doses of antibiotics is a futile way to 
cope with the disease that is rampant among rBGH 
treated cows, that could be more effectively resolved with 
proper hygiene and diet. 
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What's So Bad About rBGH milk? 

Recombinant Bovine Growth Hormone (rBGH) was one of the first 'wonder products' to emerge from 
the 1980s biotech industry. Derived from a genetically modified organism (GMO}. rBGH is produced 
in large fermentation vats by an altered E. coli bacteria. When injected into cows on a routine basis, 
it boosts milk yields anywhere from 10-25% - hence its nickname "crack for cows." Contrary to 
claims from its proponents, rBGH is not the same as its natural namesake, since it also contains 
extra 'marker amino acids to enable proprietary tracking by its corporate owners Milk induced by 
rBGH is also quite different from regular milk ■ being lower in protein and containing elevated levels of 
Insulin Like Growth Factor 1 (IGF-1), a compound active in humans and highly correlated with certain 
forms of cancer. Cows injected with rBGH suffer up to 50% more mastitis (ie udder infection) leading 
to higher rates of often illegal antibiotic use. These drugs in turn find their way into rBGH milk and t 
he fastfood hamburger derived from culled dairy cows. Over 30 drugs have been found by the General 
Accounting Office (GAO) in the U.S. milk supply, yet the Food and Drug Administration (FDA)- 
charged with insuring the quality of our food supply - only tests for a handful It takes just one cow on 
sulfamethazine {a common illegal dairy antibiotic) to contaminate the milk of 70,000 other animals in 
a targe corporate processing plant. 

One site that we saw actually compared rBGH to "crack" for cows, because it makes them 

speed up and produce more milk, only to make them very sick afterwards. 

Monsanto has had to admit to at least twenty toxic effects on cows, and even the FDA 

admits that cows injected with rBGH could suffer fronUn^rease^id^eHnJje^tions 

(mastitis), severe reproductive problems, digestive 

disorders, foot and leg ailments, and persistent sores, 

and lacerations. Because rBGH commonly induces 

udder infection in cows, many times the milk is 

contaminated by pus, and the cow has to be treated 

with antibiotics, whose traces also end up in the milk. 

Some farmers, as well as conscientious consumers, have protested against this hormone, 

such as a consumer group called the Center for Food Safety (CFS), which began legal 

action to have the hormone pulled off the 

market. CFS says that the U.S. Food and 

Drug Administration (FDA) has ignored 

evidence of potential health hazards from rBGH. 
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Milk 

Milk is a popular drink the world over. Almost 75 percent of the milk the world 
drinks, however, is goat's milk, unlike in the United States, where cow's milk is 
the popular choice Does the world know something America doesn't? In a word, 
yes. Overall, goat milk is much healthier for humans to drink than cow's milk. 
Goats are also easier and cheaper to raise than cows. Goat's milk is known to be 
very close in makeup to human breast milk. In fact, children who drink goat's milk 
gain more weight and have better skeletal mineralization, blood vitamin makeup, 
stature and bone density, and healthier levels of riboflavin, niacin, and thiamine 
than children who drink cow's milk 



It is sad that the U.S. lags behind the rest of the world in goat's milk consumption. 
This healthy alternative has the potential to bring relief to many, and is safer for the 
reasons that we have discussed. It is a possibility that corporations like Monsanto who 



Your Milk 
OnffDrugs 

No! 



benefit economically from bovine growth hormones, have 
somewhat limited the growth of the goat milk market for 
reasons that are evident, as goats are not given growth 
hormones. For all of these reasons we prefer our sons to 
" consume goat's milk. 

We do not wish our sons to be given any conventional milk 
whatsoever. We want organic milk products and goat's milk 
(the brands mentioned). We know that most likely up to now 
they have been drinking the conventional junk, despite our 

constant insistence that they have an organic and natural kosher diet. So we please wish 

any such inferior food to be discontinued as soon as possible. 

We also would like for our sons to receive the "Amazing Grass 

Kidz Superfood" supplement which we used to buy for them. 

The supplement should preferably be given once a day, mixed in 

either goat's milk or Toddler Formula. This is a highly nutritious 
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plant-based supplement, and because we gave them this supplement (as well as Toddler 
formula, goat's milk, and organic food) they never got sick. 



My magic cure is Amazing 
Grass smoothies. 



Laura Bermart. MD 
undefined 




Amazing Grass Kidz SuperFood is Certified Organic. 

A nutritional powerhouse that combines 3 1 rainbow colored fruits and vegetables in a delicious 
chocolate drink powder. Mk with milk or water. One serving gives you the antioxidant equivalent 
of 3 servings of fruits and vegetables. 

Amazing Grass Kidz SuperFood phyto-nutritous fruit and vegetable blend; organic wheat grass, 
organic barley grass, organic alfalfa, asparagus, lima beans, green peas, kale, kiwi, organic 
spinach, organic broccoli, brussel sprouts, green beans, zuichini, apricots, organic carrots, 
mangos, pineapple, sweet potatoes, tangerines, yellow squash, pomegranates, raspberries, 
guavas, cranberries, red cabbage, cherries, tomatoes, beets, pktms, purple grapes, blueberries, 
organic oat fiber, organic soy milk powder (organic soy beants, organic cane juice), organic 
cocoa, FOS (from chicory root), butch cocoa, natural vanilla, apple pectin fiber, carrageenan, sea 
salt, silicon dioxide (anti-caking). 

6.5oz bottle contains 30 servings. Serving size: one scoop, 6 grams. Recommend 1-3 servings 
daily, for ages 2+. 



The ingredients (as listed in the screenshot above) are organic and provide the child with 
the equivalent of consuming 31 fruits and vegetables. A doctor (whose statement is also 
shown on the screenshot) also endorses the product. We started buying this supplement 
when Wencito was very small, and can assure your agency that it is a high quality product 
from our own personal experience. 

One can never underestimate the value of supplements and their role in contributing to a 
child's optimum health. Ongoing studies are showing that a large number of 21 st century 
children are actually undernourished. Many of the so-called illnesses such as ADHD 
in most cases can be due to the poor nutrition that has become so rampant in our era. 
A lack of vital nutrients that are necessary for the proper functioning of the brain and 
body coupled with an excess consumption of refined sugar, hydrogenated oils, and other 
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utritional Breakdown - Kidz SuperFood Powder 



hazardous substances 
can severely impair a 
child's ability to function 
in the school setting. 
Even children who eat a 
healthier diet require a 
supplement, because time 
limits, or the child's eating 
habits (whether he is a picky 
eater or not) can make it 
difficult for the child to 
consume the extremely 
varied diet that is required 
on a daily basis to ensure 
adequate intake of vital 
nutrients. The ingredients 
and nutritional content are 
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Supplement Facts 

Serving Size -1 Scoop <s grams 
Servings per container 33 



Amount Wtr Serving % Daily Value 



Calories 



21 



Calories from Fat 



0% 



Total Fat 



0% 



Sugar 



ig 



Cholesterol 



Protein 



Omg 



0% 



ig 



2% 



Total Carbohydrate 4g 



1% 



Dietary Fiber 



Vieamir A 



30% 



{100% as B»taca«Kww> 



Calc urn 



5% 



rwamin 



?o% 



vitamin K 



S0% 



Sodium 



3% 



ifl 



4% 



HiUollav n 



15% 



Vltamm C 



15% 



Iron 



1 1 % 



Folic Ado 



10% 



Potassium 



2% 



Chlorophyll 



6mg' 



Pq'COi-1 uatty V-al ucs aro basod on a ?<xo calorie dial 
" Daiy Value not established 

Suggested Use: Mix one SCOOp with 4 to 6 02 01 
yow favorite milk beverage. We recommend 1 1o 
3 servings daily. Recommended lor ages 2 and 
up. or anyone who wants to feel like a kid again' 

Mixing Tip: Dissolves bost when mixed with 
1 ounce of water prior to adding milk. 

BEST KEPT REFRIGERATED AFTER OPENING 
OH KEEP IN A COOL MY PLACE 



Ingredients-All Natural 

Amazing Grass Phyto-nutritious"" 
Fruit and Veggie Blend 
(GREENS- Organic Wheat Grass, 
Organic Barley Grass, Organic 
Alfalfa, Asparagus, Lima Beans, 
Green Peas, Kale, Kiwi, Organic 
Spinach, Organic Broccoli, Brussel 
Sprouts, Green Beans, Zucchini 

f Apricots, 

Organic Carrots. Mangos. Pineapple, 
Sweet Potatoes, Tangerines, 
Yellow Squash 

REDS- Pomegranites, Raspberries, 
Guavas, Cranberries, Red Cabbage, 
Cherries, Tomatoes 
BLUES / PURPLES- Beets, Plums, 
Purple Grapes, Blueberries) Organic 
Oat Fiber, Organic Soy Milk Powder 
(Organic Soy Beans, Organic Cane 
Juice), Organic Cocoa, FGS (from 
Chicory Root), Dutch Cocoa, Natural 
Vanilla, Apple Pectin Fiber, 
Carrageenan, Sea Salt, Silicon 
Dioxide (anti-caking) 
Contains Organic Non-GMO soy 

"Eacn earwig wyitwns over 1370 mj at wnae 1000 irun 



shown on the screenshot to your right We would mix this supplement with Toddler 
formula to ensure a complete intake of necessary vitamins and minerals. 
In the United States a national study done on children ages 1 to 11 was published in August 
2009, which found that one out of five children are deficient in vitamin D. Iron deficiency, 
which can cause learning difficulties, is also common in the U.S. Essential fatty acids 
(DHA), iron, and iodine, are all necessary for proper brain and nerve function. 
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Kidz SuperFood - A Family of Phytochemicals 
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The best way to get a wide variety of phytonutrients is to eat 5 to 9 daily servings of rich, vibrant and 
rainbow colored fruits and vegetables. That's because the pigments which give fruits and vegetables 
their vibrant colors are phytonutrients. There are so many phytochemicals found in the plant foods we 
eat it's difficult to classify them easily. The table below lists some of the most benenficial 
phyto-nutrients, how they work and the foods where they can be found. 



Phyto nutrient family 



Terpenes: including 
carotenes, limonoids, 

saponins, leutms Jycopenes, 
tocopherols 



Phenols: including 
polyphenols, anthocyanidins, 
catcechins, isoflavones, 

flavonoids, lignons and tan ins 



Organosulfur 

compounds: including 
isothiocyanates, allician, 
sulforaphane, indoles, 



How It Works 



Activates the body's protective 
enzymes in the liver, 
antioxidant, modify hormones, 
block cholesterol absorption, 
protect eyes, repair DNA 



Protects against heart and 
vascular diseases, protects 
against colon cancer, modifies 
hormone activity, antioxidant, 
antimicrobial, 



Important Food Source 



C o I o rf u I f r u 1 1 s a n d ve g et a b I e s , 
citrus peel, beans, grains, 
legumes, nuts, herbs including 
chamomile and ginseng. 

Reds, yellows, and greens are 
the colors that predominate in 

this family 



Boosts cancer fighting 
enzymes, blocks mutation, 
inhibits cholesterol production, 
may lower blood pressure, 
antitumor activity, detoxifier, 
cardiovascular risk reducer, 
non-specific immune booster 



Berries, grapes, red wine, soy 
foods, green tea dark 
chocolate, leafy greens, red 
cabbage. Eggplant. Reds and 
blues are the predominant 
color in this family 



Onion family, cruciferous 
vegetables like cauliflower, 
mustard family. These are the 
palest ofthe phyto containing 
foods. 



Nutritionists agree that giving children a high quality multi-vitamin can help keep 
them vibrant and healthy. However, it is important to understand that not all 
supplements are created alike. Some multi-vitamins can be extremely high in 
carbohydrates and sugar, and offer nutrients of poor quality (like rabbit meat offers poor 
quality protein) which are of an extremely low dosage. This supplement is excellent in that 
it has only lg of sugar. It also contains the phytonutrients {plant based nutrients) that are 

listed in the screenshot above along with their unique health benefits. We would like this 
supplement to be bought in the "Outrageous Chocolate" flavor. The most suitable canister 
would be the one which is 360 g and which contains 60 servings (30 for Wencito & 30 for 
Galileo) so that it would last them the whole month. The canister costs $42.99 . We ask that 
our children be given this supplement despite it's cost, because we used to buy it for them, 
and it is vital for maintaining them in good health. If your agency can employ an 
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independent agency to teach our children how to wash their hands, you certainly can 
purchase this supplement, which is after all for their genuine well being. 

Nutrients Required for Baby's Diet 

Nature's One purchases its organic milk from cooperatives supplied by family-owned farms that *f / 

do not treat their cows with any hormones or antibiotics. You can be assured that the cows raised •<£*li&i?f'2 
on these farms graze in organic pastures. The result of organic pastures is healthy cows and high t Jgf/tt 

quality organic milk. The Cornucopia Institute gave Nature's One 15 organic milk suppliers an A T ^ tr< 

"excellent" or 3 4 cow rating': Learn more about Cornucopia Institute's research on organic milks. vyi^j/lA'iU 
Cornucopia's Organic Dairy Report 
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Nature's One® organic commitment assures only organic and natural ingredients with no artificial 
flavors, sweeteners, colors, genetically modified ingredients, chemical processing like hexane 
solvents, pesticides or added growth hormones. Baby's Only Organic^ formulas are manufactured 
in the U.S.A. No milk protein or dairy derivatives are purchased from China. 



The following item (within the milk and supplement section of this report) that we would 
like to request is Toddler formula, primarily for Galileo's use as he is still three. We also 
think that Wencito (despite being five) should be given Toddler formula just once a day 
with the Amazing Grass Kidz Super Food Supplement, as a way of ensuring that he has 
ALL the nutrients that he needs for most of the day. During the rest of the day he can be 
given goat's milk, or organic fruit juices (Wencito never liked water much, though we tried 

to get him to drink it). This is what we would do were he in our care. 

; 
Organic Brown Rice Syrup. Organic Non-Fat Dry Milk. Organic High Oleic Sunflower Oil. Organic 
Soybean Oil. Organic Coconut Oil. Calcium Phosphate. Calcium Ascorbate (Vit C). Organic Soy 
Lecithin. Calcium Citrate, Choline Bitartrate, Organic Vanilla, Taurine. Ferrous Sulfate, inositol. 
Natural Vitamin E Acetate. Zinc Sulfate, Niacinamide, Vitamin A Palmitate. Calcium Pantothenate. 
Thiamin Hydrochloride (Vit. B1), Copper Sulfate, Riboflavin {Vit. B2). Pyridoxine Hydrochloride (Vit B6), 
Folic Acid. Phylloquinone (Vit. K1). Potassium Iodide. Sodium Selenate, Biotin. Vitamin D3, 
Cyanocobalamin (Vit. B12). 

We raised our boys on this formula and it always kept them healthy. All ingredients are 
organic, and even if it does include some soy, it is mostly dairy based. This superior 
Toddler Formula uses organic coconut oil (look at ingredient screenshot above) which is 
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a good source of omega-3 fatty acids (DHA). Coconut oil has many medicinal properties 
that promote health. It prevents cancer, childhood pneumonia, helps in diabetes, and has 
anti- microbial properties. Coconut oil also contains Laurie acid which is the major fatty 
acid found also in breast milk. 

Laurie acid is also prominent in the saturated fat of human breast milk, giving vital 
immune building properties to a child's first stage of life. Outside of human breast 
milk, nature's most abundant source of lauric acid is coconut ofl. 

Coconut Oil May Help Fight Childhood Pneumonia 

Symptoms eased faster when it was added toantibiottc therapy, study found 

Sb Print 

fS Recommend E Be the first of your friends to recommend this. Q Share This 

Related Articles Health Day 

Join a Discussion 

By Serena Gordon 

More from Health 

Health Day Reporter 

THURSDAY, Oct. 30 (HealthDay News) -- Virgin coconut oil, added to antibiotic therapy ► , 
may help relieve the symptoms of community- acquired pneumonia in kids faster than 
antibiotic therapy alone, a new study finds. 

Children who received coconut oil therapy along with antibiotics had fewer crackles (a 
wheezing sound in the lungs), a shorter time with an elevated respiratory rate and fever, 
better oxygen saturation in the blood, and shorter hospital stays, according to the study. 

Organic coconut oil seems to be very effective in Fighting viruses. Go to: 

http://www.coconutoil.com/viruses.htm 

A screenshot from this site, (shown below) states that coconut oil is one of nature's 

best germ fighters. Instead of relying on man-made pharmaceuticals for everything, many are now 
turning to natural methods to boost the body's immune system and resist harmful 
viruses and micro-organisms naturally. Coconut oil is truly one of nature's best 

"germ fighters." 
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Last, but not least, coconut oil appears to have anti-ageing effects. A screenshot below from 
a site tells the following true story. 

Several years ago I met an old couple, who were only a few years apart in age. 
but the wife looked many years younger than her doddering old husband. She 
was from the Philippines, and she remarked that she always had to cook two 
meals at the same time, because her husband couldn't adapt to her traditional 
food. Three times even' day, she still prepared her food in coconut oil- Her 
apparent youth increased my interest in the effects of coconut ofl. 



Dr. Keri'sTop Five 

Nutrients tor Kids 



lish. fish al, free 
range organ* eggs, grass-fed beel 

yogurt, cheme, rnlk, 
broccoli, almonds, salmon 

blueberries, 
cherries, raspberries, mango 

molasses, wheat bran and 
germ, pumpkin seech, almonds, 
ratlins, kary green* with lemon |u«e 

atrus, strawberries, 
mango, watermelon, broccoli, 
spinach 




Because of the valid reasons that we have stated, and 
because both the Amazing Grass supplement and the 
Toddler Formula are rich in the top five nutrients that 
pediatricians recommend for children, we ask that they 
be purchased for our sons. The Baby's Only Dairy 
Based Organic Toddler Formula comes in 12.7 oz. 

canisters which contains all the vitamins plus DHA and ARA, and costs $9.99. The canister 

should last like around two weeks. 



Medicaid HCPCS Codes 



Medicaid HCPCS Codes 



Nature's One* is providing the following information to assist customers who qualify for Medicare & Medicaid Services (CMS) in 
obtaining coverage for the products listed below. Natures One* does not accept Medicaid or Medicare directly. Instead, our products 
can be purchased through medical supply companies and pharmacies. The HCPCS codes below are used by medica! suppliers 
and pharmacies for billing purposes. For coverage information, please direct questions to your state Medicaid office or private 
insurance company. 

According to CMS. 'The Level II HCPCS is a standardized coding system that is used primarily to identify products, supplies, and 
services not included in the CPT-4 codes. HCPCS is not a methodology or system for making coverage or payment determinations, 
and the existence of a code does not. of itseif. determine coverage or non-coverage for an item or sen/ice. The Level II HCPCS is 
maintained and distributed by CMS, in conjunction with private payer organizations."' 



HCPCS Codes nature's One 5 Products 
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Baby's Only Organic 
Dairv Toddler Formula 



Protein Type & Flavor 

Dairy-based 



Tndeed, it seems ( look at screenshot above) that in some cases Medicaid may even help. 



$3 



A chart depicting the nutritional content of this Toddler Formula in comparison with 
cow's milk and other conventional brand name formulas has been included in this report, 
but can also be found at this link: 
http://www.naturesone.com/pdf/Nl-LeadingDai)rvBrands.pdf#view=FitH,0 

Eggs For The Boys' Consumption 

We definitely want our boys to consume organic eggs around three times a week. We 
also want any food prepared for them that requires eggs to contain organic eggs. 
We do not care if the eggs are white or brown, as long as they're organic and have the 
percentage of DHA stated on the carton. We will state our preferred brands of eggs, 
but first we wanted to state that our reason for insisting on organic eggs over simply 
cage free and vegetarian fed is that the feed provided to the hens who lay organic eggs is 
organic as well (thus more nourishing, which enhances the nutritional value of the egg), 
and eggs laid by hens who have been sick cannot be sold as organic. So organic guarantees 
optimum nutritional value and hygiene standards as the following screenshots on the next 
page (from our preferred brand for the boys) will show. 
The brand that we most prefer for our boys is that 
of Country Hen Organic Eggs, as they are not only of 
high quality but also contain six times the amount of 
omega-3's that what are found in normal eggs. The high 

percentage of omega-3 in the eggs are due to the high omega-3 organic feed which the 
hens are given. 
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A carton of six Country Hen Organic Medium Brown Eggs can be purchased for $2.89. 
The carton should last our boys a week if each of them is given one egg every two days 

in a meal. Certified Organic Ingredients 



The screenshot to the 
right shows why this 
company produces 
high quality eggs. 
Their hygiene standards 
are excellent, and they 
treat their hens very 
humanely . The hens 



These are the basics of our feed. We buy directly from organic farmers. 
These farmers use no pesticides, herbicides, and use only natural 
manures and rotate their crops periodically. The farmers must present 
their certificates to us before we buy from them Finally, our mill, our feed 
that we mix, our hens and our eggs are certified each year by an 
independent agency - NFC 

High in OMEGA-3's 

Our eggs contain six times the amount of Omega-3's in the normal eggs 
Our feed, which we mix in our own mill, contains rich sources of the 
essential long chain polyunsaturated fatty acid Omega-3 ! s help reduce 
blood pressure, blood clots, heart disease arrhythmia and cancer. They 
are also the primary constituents of retinas and our brain. Mother's milk 
contains Omega-3s, which support the development of the child's brain. 




live in very clean barns (in comparison with corporate factory farms). 

Feathered Friends 
Enjoying the Sun 

When the weather is nice the 
birds go out and enjoy their 
' sun-filled porches 



Hens in the Barn 

These hens actually have space to move around and are not 

cramped up with thousands of hens as occurs on factory farms. 

It is the humane treatment of animals that live in hygienic 

conditions, which serves to prevent disease outbreaks on a farm, and results in a healthier 

product of high quality. 
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The Country Hen is Unique 

Titey trve m sunlit spacious 
bams 

They eat a certified 
organic teed 

This feed is very high in 
Oinega~3's 

Producing simply healthy and 

delicious eggs! 
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Can you tell me about the treatment of your 

birds? 

Can you tell me about the treatment of your birds? 

More and more the public is becoming aware of the horrible conditions at 
commercial farms Our hens are very pampered and allowed to roam free 
within sunlit barns and lay their eggs in automated nests or even on the barn 
floor if they wish They also have the luxury of going outside on porches 

rropi 



Do you use antibiotics on your birds? 

Do you use antibiotics on your birds? 

We want to assure you that we do not use antibiotics at The Country Hen. It 
states right on the box that our chickens are free of antibiotics We have 
never had an outbreak of disease here on the farm We think this is due to 
the very strong organic feed that we give to the birds, the fact that they 
exercise and contact with floor litter and shavings where pathogens reside. 
If we ever did have an outbreak, we would have to treat with antibiotics, but 
we could not sell those eggs as organic. 



The farm has been around since 1988 and has never had a disease 
outbreak, so they have a pretty good reputation for strict hygiene standards. If for some 
reason Country Hen is not available, then we have no objection to Organic Valley Large 
Brown Eggs in the half-dozen carton being bought for our boys. Of course, we ask 
that only Organic Valley Eggs with the amount of omega-3 indicated on the package be 
bought (screenshot shown below). 

Large. 6 pack 



Our family farmers treat their hens to an 
all-vegetarian organic diet rich in flax seed. Each of 
our "Heart Healthy" Omega-3 Organic Eggs 
provides an impressive 2Q5mg of Omega-3, an d IS a 
good source of Vitamin E. 



Since flax seed has many health benefits (which will be discussed later) and is rich in 
Alpha linolenic acid (ALA) which is a type of plant derived omega fatty acid (similar to 
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Amount Per Serving 


Calories 70 Calories 

% 


rorn Fat 35 
Daily Value* 


Total Fat : :. 




mi 


Saturates Fat 1 5g 




S : : 


Trar.5 Fat 


Cholesterol 225rrg 




75% 


Sodium S5mg 




4% 


Total Carbohydrate <1g 




0% 


Protein 7g 




14% 


Vitamin A 6% - Vitarrir 
Calcium 2% ■ Iron 4% 
Vitamin E 10% 


C0% 





'Percent Daily Values are based on a 
2,000 calorie aiet. 




Nutrition Facts 

Serving Size 1 egg (SOg) 

the fatty acids found in Salmon) these eggs are just bursting with 
nutritional value! 

The Organic Valley Eggs that we prefer for our sons (nutrition facts 
shown to the right) are a good source of Vitamin E and protein in 
addition to their substantial amount of Omega-3 { 225mg in each egg). 
Organic Valley obtains their eggs from organic family farms, so that 
the lack of hygiene and humanity that is so rampant on factory farms is 
simply not an issue here. The half-dozen container that we want, can 
be purchased for $2.79. It should last our boys a week if each of them 
is given one egg every two days in a meal. We prefer that the eggs be 
prepared boiled and then cut into bite size pieces, or if fried, that they 
be fried in 365 extra virgin olive oil, as this oil has many health benefits storage and Handling 
and is high in healthy saturated fats ( extra virgin coconut oil is also in this category). 
We will be talking about oils later on in this report, but will now explain why we think that 
eggs are a good alternative to frequent meat consumption. 

We of course prefer the eggs to be boiled instead of fried, 
as it is easier for a young child to grasp the egg and eat it. 
If the eggs are fried, we want them to be cooked until the yolk 
is well done (the same applies if the egg is being boiled, it must be 
thoroughly cooked). Afterwards we want the fried egg to be 
cut into pieces that are manageable for a toddler (this applies 
also for Wencito who is five). 



UPC* 93966 811803 

Ingredients 

Grade A Organic Eggs. 
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Brain 



Spinal 
cord 




B12 



The boys used to eat whole grain 



Red blood 
cells 



Vitamin B12 is cerea ' s w ' t " 1 e §S yolks when they were 
important for 
metabolism, the with us - We knew that e S§ s were a 
formation of red 
blood cells, and S ood source of many nutrients. 

the maintenance 

of the central Organic eggs are a good alternative 

nervous system, 
which includes to frequent meat consumption because 
the brain and 

spinal cord they can provide a child with 



ff/VQAjVL Vitamin B12 ( a vital nutrient from 
mostly animal sources) without the occasional risk or high cost that is commonly 
associated with purchasing and eating a lot of meat. 

Organic eggs are rich in the following nutrients (also illustrated in the screenshot on the 
following page): They are a source of 1) healthy protein and fat, 2) they contain the 
Vitamins A, D, B12, B2, niacin, and folate, 3) the carotenoids Lutein and Zeaxanthin, 
4) choline, and 5) the eggs that we are requesting are also a g ood source of Vitamin E and 
Omega-3 fatty acids. 

Carotenoids are natural fat-soluble pigments that are 
found in certain plants (they are briefly mentioned on page 42 
of this report). These pigments can range from bright red, to 
orange, and yellow, and are responsible for the coloration off 
several vegetables. Perhaps one of the best known carotenoids 
is Beta Carotene, though it is only one of several. They serve as antioxidants and are 
converted by the body into Vitamin A mostly in the liver and the intestine. About 10% of 



Carotenoids quick review 



• Description: natural fat-soluble 
pigments found in certain plants, 
including lutein, astaxanthin, 
canthaxanthin, zeaxanthin, and 
capsorubin. 

• Health benefits: protectagairst seme 
cancers, macular eye disease and 
cardiovascular problems, help to 
rejuventate the body by promoting the 
growth of healthy cells, 

• Sources & dosage: naturally present 
in edible leaves, flowers, and fruits, and 
are readily obtained from flowers, 
berries, and root tissue. 
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An Organic Egg Really Does Do Your Body Good 

Posted B'. Dr. Ben Kim Healthy Eating Resources 

Updated on March 22, 2009 
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If you've been staying away from eggs because you're afraid of raising 
your blood cholesterol level, I encourage you to review my article on 
what most doctors won't tell you about cholesterol. 

The truth is that organic eggs are abundant in the following health-promoting 
nutrients: 

♦ Healthy protein and fat 

♦ Vitamins A, D, B12, B2, niacin, and folate 

♦ Lutein and zeaxanthin, which are yellow and orange carotenoids that can reduce 
your risk of developing cataracts and age-related macular degeneration 

♦ Choline, a nutrient that is essential to normal cell structure and function and 
proper signaling between regular cells and nerve cells 

dietary carotenoids are converted to Vitamin Ain the body, and contribute 25% of our 
total Vitamin A. The two carotenoids which are present in organic eggs (lutein and 
zeaxanthin) also seem to protect the skin from the perils of excessive ultraviolet light 

exposure (as the screenshot below shows). 

in addition to playing pivotal roles in ocular health, lutein and zeaxanthin are important nutrients for the prevention of 

cardiovascular disease, stroke, and lung cancer. They may also be protective in skin conditions attributed to 

excessive ultraviolet (UV) light exposure. Lutein and zeaxanthin inhibit lipid peroxidation, a likely factor in the etiology of both retinal and cardiovascular disease. Lutein and 

zeaxanthin can inhibit thickening of Hie walls of carotid arteries and LDL-induced migration of monocytes to human artery cell walls. Skin exposure to UV rays generates reactive 

oxygen species, inflammation in skin cells, and erythema. Lutein and zeaxanthin may prevent cellular damage in these conditions by quenching singlet oxygen or neutralizing 

photosensitizes. Intake of dietary antioxidants, including lutein and zeaxanthin. reduces tfiis inflammatory response, as carotenoids are poor absorbers of UV light 

Protection against too much UV exposure is especially important in small children 
(regardless of their pigmentation) as their skin is very delicate and sensitive, and we have 
noticed on several visits that our sons are extremely tanned (especially Galileo). This is 
worrisome to us because there has been a history of skin problems in their father's family. 
While we understand that tanning is the body's natural way of protecting itself against 
extreme sunburn when overexposure to UV occurs, and that some UV exposure is 
necessary for the body to manufacture Vitamin D, we feel that in this case the tendency to 
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According to research just one severe sunburn in childhood doubles the chances of 
developing a melanoma later in life. Perhaps if they were given better food their potential 
to develop certain conditions would be greatly reduced, which is why in light of their 
frequent UV overexposure we believe that the organic eggs that we are requesting can 
actually prevent Cor at least greatly diminish) the harm that can result from too much UV 
radiation. 



^OTE: Tho Environmental Working Group (EWG), which is a non-profit, Washington D.C based research organization, 
investigated the effectiveness and potential hazards of thousands of sunscreens. They found that the majority of these products 
are deceivingly ineffective, and may he dangerous. There are three kinds of ultraviolet light: 1) UVA, 2) UVB, and 3) UVC. 
Many sunscreen lotions guard against UVB rays, but yet offer no protection from dangerous UVA rays. Since it is the UVB rays 
in sunlight that converts cholesterol found in the skin into vitamin D, these sunscreens block Vitamin D production while 
leaving one vulnerable to UV radiation ( see doctor's article at: http ://drbenkim .cuni/nalural-s unscreen.htm ) . 
In many cases the chemical ingredients frequently used in such sunscreens are unstable and break down 
when exposed to sunlight thus making the product only minimally effective. 
VI] the other chemicals arc absorbed into the bloodstream and bod) tissue , which is not a good thing for - -w m „ 

any child. Oiybenzone , which is a chemical used widely in sunscreens was last reviewed (prior to recent » *•■ 

studies) in the 1970's. Recent studies have found significant new evidence of it's toxicity. Nearly 600 p ^^ 

sunscreens sold in the U.S. contain oxybenzone, including products by Hawaiian Tropic, Coppertone, and 
Banana Boat. This chemical is known to disrupt the endocrine system and to speed the progress of skin 
cancer. Given the history of skin problems in their father's family we demand that our boys not have any 
conventional sunscreen put on them. There are also other chemicals in conventional sunscreens that are 
known to disrupt hormone activity, cause allergic reactions, damage cells, and to accumulate in both the 
body tissue as well as in the environment. ^^^_ .^r 

Product Description 

Product Description ^— 

Ingredients: Non-Nano Particle Zinc Oxide (24.8%), Grape Seed Oil, Organic Sunflower Oil, Caprylic/Capric Triglycerides (derived from Coconut Oil), Soy Wax (Non-GMO), Organic Olive 
Oil, Organic Plum Kernel Oil, Organic Sesame Oil, Candelilla Wax, Organic Hemp Seed Oil, Organic Macadamia Nut Oil, Organic Cocoa (Fair Trade), Organic Green Tea, Vitamin E Oil 
Natural skin care products are very important, specifically sunscreen because of how often it needs to be applied and the concern that chemicals can be absorbed into the skin. You 
will find that many of the so called "natural products" don't seem so natural after reading a long list of ingredients that are hard to pronounce or that you may have never heard of. 
For this reason we have started our company, Loving Naturals, created out of the desire to use the most safe and natural products on our children and yours. You can be assured, 
we will earnestly research every ingredient we use, use the most natural ingredients that are available and always disclose every single ingredient. This is our promise to you! Please 
visit our website for more details on the ingredients we use, 

According to the EWG the top five sunscreen products are all natural, among which are included the following brands: 
I) Loving Naturals Sunscreen, 2) Heiko Kids, 3) California Baby Sunblock, and 4) Badger Sunscreen. We wish that if any 
sunscreen be put on our sons that it be ONLY from the brands mentioned here. Our first preference would be Loving Naturals 
(whose picture and ingredients are listed above). It has a SPF ( sun protection factor) of 30 which is generally the 

recommended amount. It should be noted that Zinc Oxide and Titanium Oxide are not chemicals but natural mineral 
compounds. Some sunscreen manufacturers have created a clear product using zinc oxide in the form of n a no-size particles, 

which has raised concerns about potential toxicity, so the best sunscreens use non-nano particle Zinc Oxide (such as our 
preferred sunscreen above). Sunscreen is only necessary if one is going to be exposed for a long time to intense sun. 



These words were written on Dec. 1 st 2011 ( a year and a half after I wrote the above) : I had been concerned because my boys while 
under Ana's "care" have experienced on several occasions extreme sunburn, and my husband's family have had skin problems. When 
they were with us I never put sunscreen on them, but would make sure that when we went out they had clothing which covered them 
sufficiently (of cotton and/or thin material) without overheating them. I also believed in using hats in the summer. Since nevertheless, 
they have been so badly burned in the past I had listed some natural non-toxic sunscreens above. I omitted half of this section (which is 
why it jumped to pg 90), and will also omit the Sunscreen and sunburn section among the reference articles written by others that are 
meant to accompany this report which I wrote. I do this because based on my research I think that as long as the child has clothing which 
covers the body sufficiently, and is not consistently overexposed to the glaring sun, sunscreen is not necessary. Nevertheless, I leave the 
above page ( which was scanned and then converted to pdf, for my complete pdf version of this unfinished report was in the flashdrive 
that was stolen along with my laptop on May 5 th 2011 by Ana's scum buddies) so that it can be known which sunscreens I would prefer. I 
do not think that sunscreen is necessary, we are now in winter, and I do not expect this crazy situation to drag on into a 4 th year to the 
spring and summer of 2012. However, just to leave it in writing, I prefer the above sunscreens and am totally opposed to any type of 
conventional sunscreen, which far from protecting a person's skin can end up causing skin cancer. If I was able to scan all the pages of 
the stolen report it is because I used to print out the segments of my nutrition report as I wrote them. I had to cease working on this 
report in late October of 2010 in order to begin work on the Refutation Report which refuted some bogus rigged evaluations done on my 
traumatized sons (the report can be read at this 

link: http://www.archive.org/stream/RefutationsOfBiasedEvaluationsDoneOnOurSonsCorrectedVersion/RefutationOfBiasedEvaluations 
DoneOnOurSons-corrected#page/nO/mode/2up ). My husband was told a little over a month ago that the psychologist who did these 
evaluations (and who placed several stigmatizing life-damaging labels on my sons) died of cancer ( I think my husband said that this 
occurred in October of 2011) . 
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Though eggs may have a significant amount of cholesterol, cholesterol 
itself is not really as harmful as most people have been led to believe. Actually, it is 
damaged cholesterol (which results from extreme levels of heat and certain processing 
techniques) that converts the cholesterol in foods into a harmful substance. 

Foods can be well cooked without having to be overcooked, as certain foods can be 

Cholesterol 
hazardous when rare done (such as meat and eggs). 

The body produces cholesterol in the liver. Any cholesterol not 

produced in the liver comes from the foods that we consume. 

However, what is not understood is that the amount of 

cholesterol that the liver produces varies according to how much 

cholesterol one has consumed in foods. If one consumes little 

cholesterol, the liver will make more cholesterol to make up 

for the deficiency, and if one consumes larger quantities of 

cholesterol, the liver will simply produce less cholesterol in order 

to maintain a balance. This is why a low cholesterol diet does not decrease blood cholesterol 

by more than a few percent. This is also why vegans, who do not consume any cholesterol , 

still have enough cholesterol in their bodies to assure proper bodily function. 

Regulation of cholesterol synthesis led 

Biosynthesis of cholesterol is directly regulated by the cholesterol levels present, though the homeostatic mechanisms involved are only partly understood. A higher intake from food 
leads to a net decrease in endogenous production, whereas lower intake from food has the opposite effect . The main regulatory mechanism is the sensing of intracellular cholesterol in 




The screenshots above and 






About 8 hours after you have eaten a meal, the liver will absorb the 
dietary cholesterol and the triglycerides it needs from the bloodstream 

to the right explain what we I However, If the liver doesn't find any available dietary cholesterol it will 

have to produce cholesterol and triglycerides by itself. (If the liver didn't 

have just stated. produce cholesterol by itself, than people who don't consume animal 

foods, such as vegetarians or vegans, wouldn't have the needed amounts 
of cholesterol in their blood and they surely could not have survived.) 
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Cholesterol is essential for good health , but what is it and what does it do? 

First what is known as HDL and LDL (commonly 
called Good and Bad Cholesterol) are not really 
cholesterol (though they do contain cholesterol among 
other things) but lipoproteins. They stand for 
High Density Lipoprotein and Low Density 
Lipoprotein. Lipoproteins are a compound of lipids 
mm & vognufi (f a ( S ) an( j protein, through which lipids travel 
through the blood. The lipoproteins do not only carry cholesterol but also fat, and 
fat-soluble nutrients such as vitamins A, D, E and K, and coenzyme Qio (which is a heart 
healthy, fat-soluble antioxidant that is found in nearly all cell membranes). 
Cholesterol is found in foods that are derived from animal sources, whether it be meat, 
poultry, and fish, or milk, eggs, butter, and cheese. 

Cholesterol 

Phospholipid Lipoprotein 




Mm 



Core containing 
triacj Iglyccrols 

and cholcstcryl 
esters 




Cholesterol has five main functions 
that are essential for human health 
(shown in the screenshot below). 
Cholesterol is an essential component in the cell 
membranes of mammals, and is necessary for 

cellular health. 

1. Cholesterol is used by the body to manufacture steroids, or cortisone- like hormones, including 
the sex hormones. These hormones include testosterone, estrogen and. cortisone. Combined, 
these hormones control a myriad of bodily functions. 

2. Cholesterol helps the liver produce bile acids. These acids are essential for digestion of fats 
and ridding the body of waste. 

3. Cholesterol acts as a cell to interconnect "lipid molecules". A lipid molecule is needed to 
stabilize our cell membranes. Without cholesterol, our bodies ruins. 

4. Cholesterol is an important part of the myelin sheath which is a neuron consists of 
fat-containing cells that insulate the axon from electrical activity, It is to ensure our brain 
functions properly by aiding route of electrical impulses. Without it, our brain would be difficult 
to focus and might lose of memory. 

5. Finally, Cholesterol has lots of beneficial on the human body immune system. 



Apolipoprotcins 
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Cholesterol is produced by the liver and 

we consume it from meat and dairy products 



Low cholesterol levels in small children can disrupt growth as well as the development of 
body systems. It should also be noted that human breast milk contains significant 
quantities of cholesterol, indicating it's importance in child development. 
Normally the body can recompensate for the lack of dietary cholesterol by just making 
more of it's own in the liver. However, certain conditions can impede the body's 
natural G-D given ability to produce it's own cholesterol, thus leading to low cholesterol 
levels, a condition which is called hypo eholesterolemia. Some of the conditions which can 
lead to hyp© eholesterolemia are 1) malnutrition, 2) manganese deficiency, 

3) hyperthyroidism (of which 
excess soy consumption can be a 
cause, and which is discussed on page 
28 of this report), and 4) liver disease. 
Since cholesterol is also necessary for 
the creation of Vitamin D in the body, 
the cholesterol from the organic eggs 
that we are requesting will help our 
sons' bodies produce Vitamin D, 
while the lutein and zeaxanthine in the eggs will protect their skin if overexposed to UV 
rays. For nutrition is a vital science in preventive medicine that cannot be disassociated 
from health, and as such children who are in the prime of development should be it's main 

beneficiaries. 

Within cells, cholesterol is the precursor molecule in several biochemical pathways. In the liver, cholesterol is converted to bile, which is then 
stored in the gallbladder. Bile contains bile salts, which solubilize fats in the digestive tract and aid in the intestinal absorption of fat molecules as 
well as the fat-soluble vitamins. Vitamin A, Vitamin D. Vitamin E, and Vitamin K. Cholesterol is an important precursor molecule for the synthesis 
of Vitamin D and the steroid hormones, including the adrenal gland hormones Cortisol and aldosterone as well as the sex hormones progesterone, 
estrogens, and testosterone, and their derivatives. 

Some research indicates that cholesterol may act as an anti oxidant. [8j 




Cholesterol 
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Yogurts & Probiotic Beverages 

A very important part of our sons' diet was 

their daily consumption of yogurt two times a day. 
It is our firm belief that the daily consumption of 
organic yogurt (with live active cultures), along 
with an organic diet rich in whole grains, fruits, and 
vegetables, as well their organic supplements, kept 
them super healthy. The scientific evidence which 

Kids who eat yogurt or other foods with Ir.e ben< 

shows that organic yogurt with live active cultures has oactera may t*nefit from fewer cotds 
tremendous health benefits is simply overwhelming to the point that it cannot be denied. 
Yogurt, as well as yogurt-like drinks such as kefir, are called probiotics. Probiotics 

literally means "for life" ("Pro" meaning "in favor of" in Latin, and "bios" meaning "life" 
in Greek) and refers to the living organisms that are present in those foods, and which 

have health benefits if taken in adequate amounts. 

The six live cultures that were present in our sons 1 yogurt and kefir are the following: 

1) Lactobacillus bulgaricus, 2) Streptococcus thermophilus, 3) Lactobacillus acidophilus, 

4) Bifidus, 5) Lactobacillus casei, and 6) Lactobacillus rhamnosus. 

Numerous scientific studies have proven the diverse health benefits of yogurt consumption 

as shown in an article written by a pediatrician at the link below: 

http://www.drgreene.com/qa/surprising-uses-and-benefits-vogurt 

and which has also been included in this report. All of these probiotic cultures have been 

intensely studied, though the two probiotic species that have been the most studied are 

Bifidobacterium and Lactobacillus. 
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These live active cultures help to increase probiotic cultures 
(flora) in the gut. Many unfortunately do not realize how crucial 

gut flora are for maintaining one's health. We state that it is 
unfortunate because their lack of appreciation for these beneficial 

bacteria can lead them to make poor diet choices that can even 
negatively affect such an important part of their body's defenses, 
as these bacteria need regular replenishing. Several factors could 
diminish the amount of flora in one's body, including poor 
nutrition and pollution (which is a double peril with conventional 
food and it's pesticides). Gut flora consists of microorganisms 
that live in the digestive tract, and their presence is extremely 
important. Consider this, as soon as an infant is born, bacteria 
begins colonizing his digestive tract, so that by the second year of 

his life, his flora resembles that of an adult. 
The 4 major functions of the gut are: 

1. Transporting the food; 

2 Processing the food physically by breaking it up (chewing), mixing adding fluid etc 

3, Processing the food chemically by adding digestive enzymes to split large food molecules into smaller ones 

4. Absorbing these small molecules into the blood stream so the body can use them 

Bacteria in the gut fulfill numerous useful functions for humans, 
including: digestion of unused energy substrates (substrate 
being the substance on which an enzyme acts), stimulating cell 
growth, and repressing the growth of harmful microorganisms. 



Useful Terms To Know 

Gut: part of the alimentary 
canal , and especially the 
intestine or stomach 

Gut flora: microorganisms 
that live in the digestive 
tract. These are good 
bacteria which keep the 
body healthy and assist in 
vital body functions. 

Polysaccharide: A complex 
carbohydrate. It is a long- 
chain sugar composed of 
monosaccharides. 

Monosaccharide: Any of the 
simple sugars that serve as 
building blocks for 
carbohydrates. 

Carbohydrate: An organic 
compound which includes 
sugars, starches, celluloses, 
and gums and which serves 
as a major energy source in 
the diet of animals. 

Cfu- This means Colony 
Forming Units, and is used 
as a way of measuring 
quantities of bacteria. The 
idea is that a single 
bacterium can grow and 
become a colony through 
continuous binary fission 
(the way that a cell 
reproduces by splitting itself 
into twol. 




Animation showing the complete process ■ 
of binary fission. 
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Gut flora prevents allergies by training the immune system to respond only to pathogens. 
This is important because an allergy is simply an overreaction on the part of the immune 
system to non-harmful antigens ( an antigen is a molecule that is recognized by the 
immune system). Therefore, if the immune system only responds to harmful bacteria 
not only are allergies prevented, but auto immune diseases as well. Auto immune diseases 
occur when the immune system overreacts, and responds unnecessarily against substances 
and tissues that are normally present in the body ( as if they were pathogens). 
As a result of this the body actually attacks its own cells. 

Regular consumption of organic probiotics can greatly prevent these conditions in children 

by simply avoiding a deficiency of these beneficial bacteria. 
Parents should be aware that studies into the potential 
causes of allergies have discovered that the gut flora of infants 
and young children that either had, or later developed 




v 



W ^g small 



"^\ st0l * uu ^ allergies, have a different composition from the gut flora of 



iwttftiitu those children that did not suffer from allergies, and so they were 

uttestuuf a t higher risk of having the harmful species Clostridium Difficile 

( a bad bacteria present in the intestines) and Staphylococcus Aureus (also known as 

"Staph aureus" or a Staph infection), while having a lower prevalence of Bacteroides ( a 

Bacillus, or rod-shaped, bacteria that benefits the body by excluding 




Bacillus 

potential pathogens from colonizing the gut) and to Plural ■ Bacilli 

Bifidobacterium 
Bifidobacteria (Gut flora bacteria which aid in digestion and 

are associated with a lower incidence of allergies. Thev also ^ ^» . 

may prevent some forms of tumor growth). J? 
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Since the ability of the immune system to recognize and fight harmful bacteria, while at 
the same time leaving non-harmful bacteria alone, is usually developed early on during a 
child's infancy, a lack of these good bacteria during early life can lead to an inadequately 
trained immune system which overreacts to antigens ( in this case a non-harmful molecule 
detected by the immune system, as antigens can be either harmful or non-harmful). 
There have been studies on probiotics for several years, among which was a 1998 study 
(Allergy Clin Immunol 1998;102:57-64.) which discovered that consuming the live culture 
lactobacillus can increase interleukm 12 ( also called IL-12), which is a substance that is 
responsible for preventing the immune system from developing antibodies against anything 
in one's diet (an exaggerated immune response to a food consumed). 
A study the following year (Immunology and Allergy Clinics of North America. August 
1999; 19(3) ) found that lactobacillus also decreases the antibodies that are erroneously 
produced by the immune system against the allergenic food when consumed. 
While helping the body's immune system recognize only those antigens which are harmful, 
probiotic cultures such as lactobacillus also strengthen the immune system, and is equally 
as effective fighting against viruses such as rotavirus (the most common cause of severe 
diarrhea among infants and young children), and other viral infections according to a 2000 
study published in the Journal Of Pediatric Gastroenterology & Nutrition ( J Pediatr 
Gastroenterol Nutr.2000;30:54-60. ). 



Lactobacillus fights against viruses 69 

n 

AltanflD Pr„hi»ti. 

I^STa^IIs!.?"™ To rour D, oe«i«e System w/AltgnS- - Learn More. 



Lactobacillus is a highly beneficial 
probiotic found in organic yogurts with 
live active cultures (screenshot to the right). 
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A random search of the Journal Treatment of Recurrent Clostridium difficile Colitis With Lactobacillus GG 

Biller, i. A.; Katz, A. J.; Floras, A. F.; Buie, T. M,; Gorbaeh, S. L 
. . _ Journal of Pediatric Gastroenterology & Nutrition. 21(2);224-226, August 1995. 

Of Pediatric Gastroenterology & Treatment of Recurrent Clostridium difficile Colitis With Lactobacillus GG. 

TMEJ % PDF !229 KBi f - Favorites 

Nutrition shows how the use of 

□ J"" 
Lactobacillus GG (a probiotic Lactobacillus Go, Inhibits Neutrophil Migration By Down-Regulating Chemokme 

Receptor-2 Gene 

Strain Of "friendly" bacteria found Michail, Sonio; Abemathy, Frank 

Journal of Pediatric Gastroenterology & Nutrition. 43(4) :E16, October 2006, 

id-"PS"> LACTOBACILLUS GG INHIBITS NEUTROPHIL MIGRATION BY DOWN-REGULATING 

in the intestines, and which was in CMEM0K - 

FR£E "f "CF ;9t *:e. F.3UB f~ - Favorites 

our sons' organic yogurt) has 

heen used in the treatment nf Recovery of Chronic Clostridium Difficile Colitis With the Use of Lactobacillus Gq 

de MoIb, Loret; Gon^ale^-Vallirla, R; Muifios, W; Reewes-Garcia, J; Acosta, J 
Journal of Pediatric Gastroenterology & Nutrition. 26(5):542, Hay 199B. 
VariOUS maladies (SCreenshOt WITH THE USE 0F LACTOBACILLUS GG [Abstracts: use of lactobacillus GG for the treatrnen... 

F(<E6 ~J EPUB f~ -i- Favorltgs 

of study results to the right). 

I I IxHX 

This probiotic has already been 103 LACTOBACILLUS GG ENHANCES laA IMMUNE RESPONSE IN CROHN'S 

DISEASE 

used successfully to treat " alm < ^°™ lain * n \ H! Is t Qlau , n ' B „ „ , ... ,„,„. __ _,, . 1BM 

J Journal of Pediatric Gastroenterology & Nutrition. 19(3): 355, October 1994. 

103 LACTOBACILLUS GG ENHANCES IgA IMMUNE RESPONSE IN CROHN'S DISEASE. 

Clostridium Difficile Colitis, which islHJ ■^ppfj^okb) r ±±2*21*2$ 

an infection of the colon that is caused by the Clostridium Difficile bacteria that is 
mentioned on page 99 of this report, and which will also be discussed on the following page. 
i /"" It also can been used to treat cryptitis ( an 

J , abnormality of small intestinal or colonic tissue 

^ • I r.irwcrse colon J 

Ascendim; colon 1 )c wending colon 

. „ due to inflammation), according to the Wright 

— — Small intestine -" » *> 

Jemima! ileum - . v 

. , tL1111 ^j^. s.j?..«..d m.u,m stat£ Boonshoft School of Medicine in Dayton, 

Ohio. It seems that by reducing the amount of 
Chemokine receptor-2 ( or called CCR-2- look), which are receptor genes that play an 
important role in the migration of neutrophils ( a type of white blood cell) across 
the intestinal epithelial cells (epithelium being a tissue composed of cells that line the 
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cavities and surfaces of structures throughout the 
body), the inflammation of cyptisis can subside , 
for it is the migration of these white blood cells called 
neutrophil that leads to the inflammation. 
When lactobacillus was administered CCR-2 activity 
was inhibited, while inhibiting as well the migratory 
process of the neutrophils. In this way the intestinal 
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G-prolem 
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Typical structure of a chemokine receptor with seven 
transmembrane oomams ana a characteristic DRY" motif in the second 
intracellular flomam Chemckme receptors are usually linfcefl to a 
G- prctem through which they signal 



inflammation was reduced, thanks to 
this strong probiotic culture. 



We are reporting the clinical course of three children with 
chronic Clostridium difficile colitis which did not respond to 
conventional therapy 

Two of the children are siblings: a male who is two-years-old 
and a female who is one-year-old. Both had persistent 
Clostridium difficile colitis for eleven months The different 
treatment modalities included vancomycin, metronidazole 
and cholestyramine. The third child is a two-year-old female 
who had recurrent Clostridium difficile colitis for four months, 
which did not respond to the conventional therapy using 
metronidazole and cholestyramine. 

Subsequently, all three patients were treated for a twenty-one 
day course with lactobacillus casei SP strain provided by Dr. 
SL Gorbach. made in Valiodairies. Helsinki, Finland. It was 
given in a dose of 125 mg q d. divided into two doses for 
twenty-one days After completion of the therapy all three 
patients exhibited a clinical resolution of Clostridium difficile 
colitis both clinically and by stool examination All three 
patients have been well for a total of five months post therapy 
without recurrence. 

Conclusion: Children are at an increased risk of developing 
Clostridium difficile colitis secondary to over use of broad 
spectrum antibiotics for treatment of upper respiratory tract 
infections. The use of lactobacillus GG needs to studied 
further within a larger population or in a prospective study, in 
order to understand the potential for treatment. This could be 
done either as primary therapy or for refractory cases since 
there is the possibility that this might change the current 
thinking of antibiotic therapy as the primary mode of 
treatment 



0.14. n a 3, /» « 0.03). 'Hie results od tins study suggest that up 
regulation or C't'R J gene occurs during intestinal trans- epithelial 
migration ol neutrophils ,.i :' , ■■":..in>n ;<-.vui-> with the 

probiotic Lactobacillus GG. Inhibition of CCR-2 can be the mecha- 
nism bv which laciohacilli inhibit the process ot neutrophil mign I » 
across the intestinal epithelial cells thus reducing intestinal inflatnma 
lion in tins model ot cryprjtis. 

This fascinating May 1998 case from The Division of 
Pediatric Gastroenterology in Miami Children's 
Hospital of Florida (screenshot to the left) shows how 
Lactobacillus GG cured two small children that had 
Clostridium Difficile Colitis when conventional 



treatments failed to do so. 

Among the seemingly endless wonders that 
probiotics bestow on human health (especially on 
children) are the following: 1) the gut flora makes 
Vitamin K and Vitamin B12. 2) the gut flora 

protects people from food poisoning. 
3) Lactobacillus also provides long-term protection 
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to the heart, and 4) the gut bacteria produce hormones that direct the body to store fat 

The gut flora is so vital for a great many of 

our bodies' functions, that if we would not 

have any flora we would find ourselves 

unable to use certain undigested 

carbohydrates, due to the fact that some types 

of gut flora have enzymes that human cells 

lack for breaking down certain polysaccharides 
(see pg 95 for term meanings). These flora turn those undigested carbohydrates into 
short-chain fatty acids using a type of fermentation known as saccharolytic fermentation. 
Among the acids that are produced through this process are acetic acid, propionic acid 
and butyric acid, which when used by the body's cells fulfill two functions: 1) providing a 
major source of useful energy and nutrients for the human body, and 2) helping the body 
to absorb essential dietary minerals such as calcium, magnesium, and iron. 
In addition to providing essential nutrients that are absorbed by the body's cells, gut flora 

also promote cell growth itself through the synthesis (the process of creating) of 

Blotln :i: 

Biotin (Vitamin B7, but also called sometimes Vitamin H). 

This crucial nutrient created by gut flora has a wide array 

of functions, from promoting cell growth , to aiding in 

H the production of fatty acids as well as in the metabolism 

of fats and amino acids. Biotin also helps to maintain a 

steady blood sugar level and helps to strengthen nails 

and hair. Consumption of probiotic foods ensures a 
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healthy presence of gut flora in the digestive tract to keep the body functioning properly. 



UNDERSTANDING INTESTINAL MUCOSAL BARRIER FUNCTION 



intestinal lumen 
outudrntoiU 



bad bacteria 




good bacteria 
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inside your 

body 





A membrane is a thin, 
flexible layer of tissue that 

food, water & enzymes 

nandigeiiMefotr.toxim covers, lines, separates, or 
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connects cells or parts of 
an organism. A mucous 
intestinal mucus layer membrane is a mucus- 
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secreting membrane that lines 
ceil barrier all body cavities or passages that 
open to the outside. Mucosal 
intestinal immune surfaces are lined by epithelial 

system 

■ cells. An epithelial cell is one of 



the closely packed cells forming 
the epithelium ( below left) 
which is a membranous tissue covering internal organs and other internal surfaces of the body. They 

actually line the inner or outer surfaces of the body in continuous sheets. Epithelial 
cells do not have any blood vessels, but instead are supplied with oxygen and 
nutrients by the blood vessels that are in the connective tissue (a tissue that 
supports and binds other tissues) beneath it. All this may sound unnecessary, but it 
is vital to understanding how probiotics can benefit all aspects of the immune 
system. The epithelial cells that line mucous surfaces not only form a protective 
barrier that controls the interaction between the ' ,1c luminal i i "' ■■ also can be considered an anatomic struc- 

« • j ■ - i i fane, especially the endogenous fh>ra. There jre |wn subcMmnarl- 

mucosal immune system and luminal contents, but „ * ' ' , ., . , , ',, , p 

mcnt!i ot cn<wgcnr»us flora Microbes »-iilm> the bulk luminal 




they are also responsible for nutrient absorption 
and waste secretion. What is the mucosal immune 
system, and what are luminal contents? 



contents play a relative small role hi the body's economy, except 
for possible biotmns forming functions. Organisms, predominantly 
anaerobes, also bind to specific receptors in the mucus layer over- 
lying the epithelial cells and may play a more important, bai per> 



The mucosal immune system is a part of the general haps a poorly understood role, including effects on epithelial cell 
immune system that is responsible for protecting * ene "l* ssion Thc "W"" L>t *• endogenous flora is best 

illustrated by the result ut iheir unintentional eradication dunnj? 
mucous membranes from invasion by microbes antibiotic therapy, when the pathogenic or toxigenic bacteria that 

that can be potentially pathogenic replace the in cause functional alterations and clinical symptoms/ 

(disease causing). The mucosal immune system performs three main functions: 1) protecting the 
mucous membrane from infection, 2) preventing the uptake (or absorption) of antigens and 
microorganisms, and 3) moderating the immune response to the said antigens (see page 98 to review 
on how immune system recognizes pathogens). Some doctors consider it a separate functional entity 

T. . . - j j from the general immune system due to it's 

he mucosal immune system is considered as a separate . 

functional entity quite independent of thc systemic um( * ue features - At b«th, a newborn's 
immune compartment, since it possesses unique anatomical mucosal immune system is mostly undeveloped, 
features and is composed of specialized subsets of lymphoid It is only when intestinal flora start to colonize 
the baby's digestive tract that it's development is accelerated. 



A lumen is the inner open space or cavity of a tubular organ, as of a blood vessel or an 
intestine, so "luminal contents" signifies what is contained within the lumen. 
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Prcbiotits and Mucosal Barrier Function 
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As we have explained on the previous page, epithelial cells line mucosal surfaces which 
secrete mucous. The mucous secretion that is secreted by the mucous membranes is 
in reality a protective secretion that lubricates the passage of food in the gut, and also 
protects the epithelial cells. If this delicate system is somehow damaged, health problems 
can result, because the intestinal epithelial layer is an important barrier against antigen 
invasion. A study (of which a screenshot is shown above) states that probiotic 
bacteria (found aplenty in organic yogurt and kefir) stimulates this secretion which 
protects against pathogens. Study can be found at the following link: 
http://in.nutrition.Org/cgi/content7fulI/136/8/2269 



The granulocytes often take the first stand during an infection The;; attack 
any invaders in large numbers, ana 'eat" until they die The pus in an 
infected wound consists chiefly of dead granulocytes A small part of trie 
granulocyte community is specialized in attacking larger parasites such as 
worms 

The macrophages ("big eaters") are slower to respond to invaders than the 
granulocytes, but they are larger. Irve longer, and have far greater 
capacities. Macrophages also play a key part in alerting the rest of the 
immune system of invaders Macrophages start out as white blood cells 
called monocytes. Monocytes that leave the blood stream turn into 
macrophages 

The dendritic cells are "eater" cells and devour intruders, like the 
granulocytes and the macrophages. And like the macrophages, the 
dendritic cells help with the activation of the rest of the Immune system 
They are also capable of filtering body fluids to clear them of foreign 
organisms and particles 

dendritic cell 

http:/gut.brni.com/content/58/9/1291. abstract 




macrophage 




The screenshot to the left 
shows the different types of 
cells that are found in the 
immune system. Knowing 
the functions of these cells 
will enable comprehension 
of the study found at the 
link below, and included in 
this report. 
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Yogurt is one of the best known foods that contain prohiotics which are considered of great 
dietary value because of their health promoting properties and therapeutic effects on 
various gastrointestinal diseases (as well as other diseases). 
On page 101 of this report we explained how yogurt aids the body 
in the absorption of minerals such as calcium, magnesium, and iron. 
Bioavailability signifies the degree to which a substance (in this 
case a nutrient) becomes available to the body's tissues. Yogurt is not only a good source 
of protein , but also an excellent source of calcium and phosphorus. As is common 
knowledge, calcium is needed for strong bones, and also for the nerves to be able to carry 




UNDERSTANDING IONIC NUTRIENTS 

Everything is made up of atoms (including nutrients). Atoms contain protons, neutrons, and electrons. 

Protons and neutrons are found in the nucleus (or center of the atom). 

Protons are positively charged particles, whereas neutrons have no 

charge (they are neutral). Electrons are negatively charged particles. 

They are the elements that surround the nucleus. In a neutral atom the 
number of protons and electrons are always the same. However, when an 
atom or a molecule (a group of atoms) loses or gains an electron it is no 
longer neutral , for it acquires either a positive or negative charge due to 

Sotm «n Oiitx do «m 

the now unequal balance of elements present in its structure. When the process just described occurs to 
the atom of a nutrient it becomes ionized, for it forms an ion ( a charged particle). By doing so it acquires 
energy. The removal of electrons from the atoms causes the ion to have a higher energy. When this 
happens between two atoms one will be positively charged (the one that lost an electron) and the other will 
be negatively charged (the one that gained an electron). Since opposite* attract, both ions will unite in an 
ionic bond, thus releasing energy. Some minerals arc absorbed much more readily in the ionic forms. 
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messages, whereas phosphorus is also needed for the formation of teeth, bones, and nerve 
cells. On page 48 of this report we discussed the different pH levels that are present in 
various foods. Yogurt has a lower pH than milk , which means that it is more acidic. Due 
to yogurt's acidity the calcium and magnesium present in yogurt are mostly in ionized 
forms. On page 104 we explained what an ionized nutrient is, and how the body more 
easily absorbs ionized nutrients. The acidic pH of yogurt ionizes its calcium and thus 
facilitates intestinal absorption of that very calcium. An article published by The 
American Journal Of Clinical Nutrition I^Tiie American Journal of 

CLINICAL NUTRITION 

(SCreeUSJlOt to tne rigntj snows tne HQME cuwlENTtssuE email alerts j archives subscriptions search for articles 

differing views on yogurt in relation to 

gUt function, While mentioning Various American Journal of Clinical Nutrition, Vol. 80, No. 2, 245-256, August 2004 

1)2004 American Society for Clinical Nutrition 

studies. Below is a screenshot of an excerpt „„,.„. inTI -. c 

r REVIEW ARTICLE 

from the article (whose Link is listed below). Yogurt and gut function 1 - 2 

Oskar Ado! fs son, Sim in Nikbln Meydani and Robert M Russell 
It Seems ^according tO tne StUOieS Cited , from [he j eln ^iysr U5DA Human Nutrition Research Center on Aging at Tufts university. Boston 



below) that the ionized calcium in yogurt 

University, 711 Washington Street, Boston, MA 0211 1. E-mail simin.meydant9tufts.edu 



2 Address reprint requests to SN Meydani. Nutritional immunology Laboratory, jM uSDfl-HNRCA at Tufts 
University, 711 Washington Street, Boston, MA 0211 1. E-mail simin.meydantgtufts. 

increases bone minerabzation. The more mineralized a bone is, the harder and stronger it 
is. This article can be found at this link : http://www.aicn.Org/cgi/content/full/80/2/245%20 

Few studies have kitted the effect ofyogurt-derK'ed calcium on bote minerizakiii animals (31 38). Kaup et al (34) repxffted fiat yogurt-fed rats slowed greater bone mberafizatioti than did rats fed 
a diet costanog calcium carbonate. These studies may surest that the \mM&j of calcium is yogurts greater and yogurt may increase bone meralzak more than do nonfemented milk products. 
However, there are curadfyfio published studies that show a superior effect of yogurt on bone mineralization in ktman subjects. 

These studies seem to suggest that the bioavailability of the ionized calcium found in 
yogurt is greater, and so can increase bone mineralization more than do non-fermented 
milk products. 



106 



Based on studies that we have done and knowledge that we have had for years, we believe 
entirely that probiotic foods such as organic yogurt are among the healthiest in existence. 
There is well documented longevity among certain ethnic groups that frequently consume 
yogurt ( which we will be discussing in this report). All that we will say for the present is 
that such longevity is not surprising considering the fact that probiotics treat and prevent 

the following conditions showed in the screenshot below. 

♦ Ameliorate vaginal (bacterial and yeast), urinary tract and bladder infections. 

♦ Ameliorate inflammatory intestinal disorders, including inflammatory bowel disease (IBD). 

♦ Ameliorate food allergies and inflammatory, allergic conditions like asthma and eczema. 

♦ Reduce several risk factors for cardiovascular disease. 

♦ Reduce several risk factors for intestinal cancers. 

♦ Reduce the duration of gastroenteritis and rotavirus-induced diarrhea in infants. 

♦ Reduce the rate of childhood respiratory infections. 
Ameliorate microbe-induced travelera€™s diarrhea. 
Help prevent tooth decay. 




Another screenshot from the article whose link is provided on page 105 of this report, 



ABSTRACT 

INTRODUCTION 

NUTRITIONAL VALUE OF YOCURT 

MECHANISTIC RATIONALE FOR. 

YOGURT AND DISEASES OF... 

SAFETY 

CONCLUDINC REMARKS AND... 

REFERENCES 



speaks of the benefits of yogurt consumption and it's effect on the diseases mentioned 

In recent years, numerous studies have been published on the health effects of yogurt and the bacterial cultures 
a Dove. uset j m the production of yogurt. In the United States, these lactic acid- producing bacteria (LAB) include 

Lactobacillus and Streptococcus species. The benefits of yogurt and LAE on gastrointestinal health have been 

investigated in animal models and, occasionally, in human subjects. Some studies using yogurt, individual LAB 

species, or both showed promising health benefits for certain gastrointestinal conditions, including lactose 

intolerance, constipation, diarrheal diseases, colon cancer, inflammatory bowel disease, Helicobacter pylori 

infection, and allergies. Patients with any of these conditions could possibly benefit from the consumption of 

yogurt. The benefits of yogurt consumption to gastrointestinal function are most likely due to effects mediated 

through the gut microflora, bowel transit, and enhancement of gastrointestinal innate and adaptive immune responses. Although substantial 

evidence currently exists to support a beneficial effect of yogurt consumption on gastrointestinal health, there is inconsistency in reported 

results, which may be due to differences in the strains of LAB used, in routes of administration, or in investigational procedures or to the lack of 

objective definition of "gut health." further well-designed, controlled human studies of adequate duration are needed to confirm or extend these 

f rid res. 

Lactobacillus GG (LGG), the strain of friendly probiotic bacteria mentioned on page 99 of 
this report, is considered the "gold standard" of probiotics and has been the subject of 250 
human clinical trials, so that there is plenty of evidence of what it does. 
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Probiotic Benefits 



Probiotics foods (such as yogurt) have been 
observed to be generally better accepted by 
lactose intolerant people than non-fermented 



ACIDOPHILUS AND OTHER 
PROBIOTIC BACTERIA 
SECRETE 
ANTIVIRAL 
ANTIBACTERIAL AND 
ANTIFUNGAL CHEMICALS 



PROBIOTICS FORM A 

milk products. This is partly due to a process wnd S e'r*nvas R ionof 

BACTERIA AND YEASTS 



PROBIOTICS LIKE 
ACIDOPHILUS CREATE 
AN ACIDIC 

MtCROENVIRONMENT 
WHICH PROMOTES 
IRON AND OTHER 
MINERAL 
ABSORBTION 




called hydrolysis, by which the chemical 

compounds present in the milk break down 

into simpler compounds during the 

fermentation of the milk. This results in a lower lactose content in yogurt when compared 

to milk. However, the live and active cultures present in yogurt (and which milk does 

not have) also have a beneficial effect on the digestion of lactose in lactose intolerant people. 

Yogurt can also prevent childhood obesity because it is rich in calcium, and research has 

shown that calcium can aid in weight gain reduction. This is because the calcium levels of 

fat cells can change signals within the cell that control the making and burning of fat. 
The Probiotics Revolution - A Great Read for Parents In this way yogurt changes 

the amount of fat that is 
stored in our cells. 
Several books have been 
written by doctors and other 
health experts on the diverse 
health benefits of probiotics. 



For the average consumer the 
probiotic marketplace can be tough to 
negotiate, what's real what works 
and how do probiotics do what they 
do. If you're looking for a remarkably 
welt-written primer on probiotics be 
sure to check out The Probiotics 
Revolution - The Definitive Guide to 
Safe, Natural Health Solutions Using 
Probiotic and Prebiotic Foods and 
Supplements (Bantam 2008) by Dr. 
Gary Huffnagle and Sarah Wernick, 



"PROBIOTICS 
REVOLUTION 



• ivafcilip i.|h 



t 



h 



Gtry B HuffflA***. P* D 



Another probiotic bacteria called acidophilus promotes iron absorption 
in the body's cells, thus helping to prevent anemia. 




Acidophilus 
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Probiotics and Young Children 

Research Proves Reduced Upper Respiratory Symptoms 



In children 

(especially 

Mar 3, 2010 Artene Lengyel 

hTfp://w^%v.suitclUl.cQmj'cQntcnt/Drc>biQtic5-and-voung-childrcn-a208736 those like 



ui« 




£- 



ir sitk. it pays to toijqw doctors orders, but a prescribed antibiotic can wipe 
nut bcr>elicial Bacteria in tfie gui 



vogbn- Mf r in- DC Do nollm-iK that all caderis are disease- producing Friendly uaderi a live mtha 

algesic (ract and he Is our carets run smoothly h» t?nn a racing Ihe immune 
system lighting offbad oacteria. and promoting goofl digestion PrabicticE are prcducte trial contain UNt 
friendly bacteria similar to natural baderia found In our oodles Preoptics are most oopuiai in supplements 
and food - with an explosion or new Hems on the m artel. 



our sitnv 



who have 



poor nutrition, 
and are all day 



me two most common proolotx groups (genera) are Lactob&aitos and £ifldcfiacfs/.i/m Each ojoup has . j av „ fln iv 

man> sc-ecio^ such n LBClo£actt)tjS scidootfaus. and mere are numerous strains Prabictics are -safe for - 

aduHs an d ehu tire n as (hey already naturally reside in our po n i e s 

probiotics can 
Probiotics Reduces Kids" Cold Symptoms 

Published in the online loumal Pstltatrics, July 27, 2009 a study round tnal cold and nu symptoms decreased help pi** v £rit 

in young children, ages Ihiee to live who look either a single pro bi otic or a commnalion of prociobcs. 

Furthermore the single or mulbpte prcbiollc use reduced the amount of time on antibiotics <compared tc a res pi ral on 

placebo group) oy es percent and 84 percent respectively and missed daycare days declined. The snjcty 

involved 32$ neaithy kids, dosed twice a day for sL* months, infections 



and colds. 



Effect Of long term consumption of .pro bi otic milk on infections in ... 

HO ■ Related articles 

Conclusions Lactobacillus GG may reduce respiratory infections and their severity among 
children in day care The effects of the prubialic Lactobacillus GG ... 

www.bmj.tcm i Research 

Link of article below right: httTK//nediiitrics.aai>puhlicatiims.nr;:c^i aiiiiiiithiirHMrvL-tv-l 



The excerpt from the article a hove 
states that the children in that particular 
study were given probiotics twice a day. Our 
sons ate yogurt twice a day and never suffered 
from respiratory infections. In fact, unlike our 
main accuser's children, who were atwiosl 
continuously stck throughout their first few 
years , our kids simply did not get sick. 
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We mentioned previuuslv ( tm page 106 of this report) hmv 

certain ethnic groups who frequently consume pmhintic 
foods are fcnimn for their longevity. The Abkhazians are 
one such group of people They live in a region called 

Abkhazia which considers itself an indupendent state. 
It is located on the eastern coast of the Black Sea 
i highlighted green on the map above right). The 

Abkhazians live in the Caucasus mountains to the 

southeast of Russia. 
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In this region yogurt and kefir (a 
yogurt -like beverage which we also 
| used to give to our boys) art consumed 
regularly, and has contributed to the 
Abkhazians' amazing longevity which one can read about at ihe Jink below: 

hitp:, www.enotalonc.com/aiticlc. I l4XI.html 

In many parts of the Caucasus Mountains, lire natives [man) who are still active and i«e past 100 years of age) drink Kefir Tne 

kefir grain with its reimenhng yeasts and bacteria is added to fresh miife which is men permitted, to soui 

What are the unique properties of ketir^ Many Naturopathic doctors consider Kefir lo bathe best remedy lor digestive troubles 

because it has a very low curd tension This means that the curd breaks up very easily into ex&emeiy small partictes. The curd of 

yogurt, on the other hand, holds together or freaks up into lumps The small size of the Kefir curd facilitates digestion by 

presenting a large surface for the digestive agents to work on 

Kefir because i! is such an easily digested nutritious food is ideal ror infants, pregnant women, nursing mothers convalescents, 

the eidertj, people who suffer from constipation or ihose who haw tftm abnormal Digestive activity 
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Health Benefit* of PrubioUcs 



FW many years scientists have been intrigued by 
several co mm unities around the world that are 
famed for their longevity. However, amnn^ these 
eo nun unities there arc lew that can rival the 



* Studies have found thacprobiotse; may improve nutrient 
bioavailability, tor B vitamins, calcium, iron, one. copper, 
magnesium and phosphorus . among others. 

* • Pediatri c studies h ave. la and thai c ertarn strains fsuch BS 
LiCi&lwdJlUi CC. iound in Culcur eHe capsules) in ay aid in 
djnifjeanTly decreasing the rate 01 acute diarrhea and rotaiirui 
shedding. Parent* aha reported a 35s deer-ease in diaper rasa among 
b 9 bie 5 drinldnsiarrawiiwtttfliBiiispfobiotics, Abkhazians when it comes to abundance of years. 

* Probioticr and active bacteria culture may improve M close 
intoltrajico.Tfat bacterial strain commonly Lused in yogurt can 
produce lactase enzymes. Therefore, people uith lactose intolerance 
and children suffering from intestinal infection cm usual! J tolerate 
y ogurt nitb an active culture. 

* Some studies have shawa thai fey regulation intestinal transit time, 
probioticr improve constipation among the elderly. 

* Other studies have shown that probioties, c specially acidophilus, 
promote tbe. gronth of healthy bacteria in the cralon and reduce the 
conversion ol'bile into cirnnc-fletis tcancer-rausLog substances] . 

* Some studies have found that prabiotLti may enhance Lnmunitv- bv 
regulating lvmphocvte? and antibodies 

'Certainly no area in tha world/ Leaf wrote, "has the reputation for long-lived people to match that 
of the Caucasus in southern Russia." And in all the Caucasus, the area most renowned for its 
extraordinary number of healthy centenarians [people above the age of iQO) was Abkhasia 
[pronounced "ab-KAY-zha"}. A 1970 census had established Abkfrasia, then an autonomous region 
within Soviet Georgia, as the longevity capital of the world. "We were eager to see the 
centenanans," Leaf said, "and Abkhasia seemed to be the place to do so.* 

The Abkhazians have a wholesome diet in which probiotics figure prominently . They 

0% drink kefir as a daily staple, thus ensuring lid abundant intake of probiotic 

bacteria. Kefir originated in ancient times with the shepherds of the Caucasus 

region. The name kefir is Ihoughl to have originated from the Turkish word 
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Find out more about kefir' * hivion, ax: hiip://en.wiktnedia.orE/wiki/Kenr 

"keyif T meaning '"joy/pleasure". Kefir is not only the name of the fermented 

beverage,, it is also the name of the grains which are udded to the milk in order 

to ferment it. Kefir grams arc really a combination of bacteria and yeasts mixed 

Kwfit & iprouii 

together with protein*, lipids, and sugars. 
When a)) these ingredients are mixed together 
the kefir grains resemble cauliflower. They are then added 
to cow, gnat, or sheep's milk and traditionally allowed to 
ferment in skin hags. It is a popular breakfast, lunch, and 
dinner drink in Eastern II u rope. The antiquity of this 
probiotic beverage is attested to by the fact that Marco Polo 
j (.1254-1324) , the famous Venetian merchant and explorer 
from the 1200's makes a mention of kefir in his travel 
recollections. 
It is important in realize the profound difference thai evisis in the 
Abkhazian diet in comparison with that uf Western nations such as 
I nited States and Great Britain. They have a more sedate lifestyle 
coupled with a diet that is free from partially hydrogenated oils, genetically modified 
foods, artificial sweeteners, and highly processed foods in general. 
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AN INTERESTING GEO FACT: 

It was quite interesting (though not surprising} 
to find out that there is African descent among the 
Abkhazians. This is nor surprising because 
Africans have Lived in Lurope since Ancient 
Roman Times, and most Southern Ruropean 
countries have some African descent. 
htttti/.'Vn.Hikipgdia.Qrg/wiki/Afro-Ahkh Asians %• 







In tfte mountainous region around Turkey the Abkhazian populace is famous for then attended life 

expectant;.- The) have a secret weapon mttugtn - lhay indulge in quite a bit of fermented kefir on a ^ ne probiolic 

Ujii . basis, a staple that is comparable to yogurt Keni includes a bacterium Known as L 

acidophilus mat is also found in live yogurt culture L acidophilus nourishes m the digestive tract 

anrj assists m 1fte digestion of our food quite ably while combating unhealthy Germs. When 

significant numbers of L acidophilus dactenum I3*e up in the digestive system, they aid In 

maintaining healthy bowel cells making them better able to remove additional nutrients from out 

ingested lend As we increase in age this process becomes eHiemelr important 



rich diet of the 
Abkhazians is now 
starting to be 



discovered by the Western world. Kefir is fast becoming popular in the 
United States where lactose intolerance is common. Kefir helps lactose 
intolerant people by breaking down lactose in the stomachs of people 
who are deficient in the natural enzyme called lactase. Kefir can break 




Serovar - refers to distinct 

variations within a subspecies of 

bacterid c?r viruses- 



down the lactose because of its 
variety nf probiotic bacteria. 

Apart from its easy digest abi I Lty,fi[ 

several studies have already 
been made that confirm the great health benefits of prnbiotk 
kefir. Below are the screen shots from one such study( whose link is also provided). 
It seems that the Lactobacillus in kefir protects against a strain of Sninnmclla entcricst 
bacteria known as 




Salmonella Enteriditis,. 



MM VII k 

Note that the term " , scrovar M 



A^mlnhrfl inline 0t *iV* fcMrtMdif Ktian 

ScienceOirect 



food Microtia lag y 



*« v^Lf-ti^ uM l.v4J>i£hMtatta* 



<as explained above) refers to ******* ,ctM ' 1 oj tactohacithts Mir carrvhtjj S-k.yor protein tigamsl 

Salmonella enteric** sctavar EniL'rilidis 

the name ofa specific variation V1 A r^^yc*. ,. \l„h,i, '. <i i. <iam.u<'. A.tJ Atafon * C.L 6e Antent ^ 
of a given bacterial strain. 
Available at link below; 



'iVi'q.irij.it... * I >* I.^B.i.-KU J, .4jNb.»l.* H^l'.f! 1^ 

hiMTtJB l» JJy KC1, io-JTiL.il il ltd) JOOI 



httn:/Avwti.bii)kiinln.cdu.ar/alimentcisvs,alud^accionkefi rL-tmtrusalmonelIa.pdf 

Lii:lii Lactam.- iiinf <--.-$* itntfca hoisted fiwn dtffiraal feefii grains -Acre Tested Kir dpdr Jhtim- to Bntaggahc ^kmWb ^11^0 tcawir 
LtHeruiJtA iSabtumtila atarfjidtt) bkaaction with spitl^lul jJLi. L jfcgfr iBttfiee ptupsjlj-rs such :>> autuaj;u'reflaB« anj cmg^tptkm with 
Sw'nvinciki and ddictun to ( j-.-1"IC-7 cetfa \hms evalflfltod, /. irtff utiuire. thawed upi&fczstty JU&rcml ndtafcxi ^jpsjlii-N, rift slumi*, 
usrsr ahlet lii autua>.-iTjL::it,' .n\i Unir strain* Ml^ecalcd v* llh AiflfawwWfc 

I'iimojtmlinii rf&faimfififa *uh ■:,..,_- L-r.vuim: .. fegfi tfnire rignhkantly dttaca*:d its einosity u. jdhete ii> and !:• invjdi: (.'j-^.-;. U -? 
cdJk Itii^ iajt rv.il nt><i.TVi*(.l \uth hiiii CMtgttttlniB /. &7jV iir.nris. 

^-pcnl lullui? lupanjLui^ he L h-fir Jitnlain dpdfkxnl JimunU .u"S-l.rvrf pffpMtBi SafnWfita prtflreatcd .tub sped! ^diur. - swperretLiriU 
,pfl 4,?. 4., 7 i iTkitn jU i.-vurJ /. it fit *Jmni «ti^i'J j nizni.iviini Jctcih: in ^..i.ijmh unJ inv.i,i.-n |.> :. i..-_ 1 1 - • U --IU, AriilKially xiJili^d 
MRS wntabinj! bciic acid to a final airtcntrjuon and pH equivalent la lactofcfldltt %p?ni cu [lure MJ^fijnatunts did nnt iho» any protect!', j i 
IV-ir^LiJiijii- iitiJu*, imHiiiiifiiLWilh silent vultur; iOpaiutmts redicc^J micimdji Jtvuv Jii/Jlkm jitLnJu^il K" Salmt>tirliu. In jdJiiuin. \.. ■. ■■ 



Notice in ftiCirle siienLsliot a^ovp.rbsU ut tifldnQy 1 h-m<-*\ 1;hthI>!i> ilhis did HOI luivf «uy jiiat^Ctlve altility wli«i it 
cam*- m liiiH^iiiLiL rlin effect of Sauaon^lLi Eiaelitiftis. Its oidy the Ji:itiu:tl K1-111 „i ■, ,,-iu 1 ituum that iHotrcl, 
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Which means thai the specific variation of the salmonella tiiitiicn rtraifl in discussion is 
that of sercivar entcri clitic. All Salmundb i-ntt-riiM v;imiimis arc involved in causing 
diseases «f the intestines. The sad fact is that Salmonella eotcriea serin a r En ten fid is is a 
major cause of food-borne diseases in industrialized countries, and its occurrence has 

increased substantially in recent decades, which 
indicates that the cause h most likely due to the further 
1AZIAN M propagation of corporate farmings something which the 

^^^ ■ typical Abkhazian Caucasus mountain woman lias not 

JL J 1 had to deal with when she prepares her meals. 

UL. T**m} ■ I Approximately 80% of all humnn gastrointestinal 

diseases can be traced to contaminated egg products. When hens are infected, the bacteria 
in thirir reproductive tissues contaminate the eggs* The bacteria thtn persists in the egg 
albumen (or egg white). Once a human ingests it, it passes through the stomach to the 
intestine, where after binding itself to the wall of the intestine, it takes oyer the liver. 
In the liver the Salmonella continues to grow and is then 
released back into (he intestine where many of the >p" "** 
hacteria will he expelled through diarrhea. 
Salmonella is always due to poor sanitation, 
which is why the most likely culprit of the 



ir Hijf rrf biood ieani itw tnnniiui 
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k> '«gn=t to the heart 
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nearly meteoric rise or Salmonella incidents is 
modern corporate factor) farming. Lack uf hygiene 
is a fact on these mega farms w here fijth ami animal 
cructty is rampant. It is nearly impossible to tend 
adequatch to the needs of tens of thousands of 
chickens. 
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SALMONELLA 




NON-SALMONELLA 



VS. 




In industrialized countries such 
as the I nited Slates, where food 
home diseases are growing 
increasingly more common, 
probiotics such as kefir (and 
yogurt) could serve to protect 
many children from 
unnecessary suffering. 



Specific probiotic strains that inhibit salmonella: 

ttfmaMHmcmnaFarilftaanttiVttwiiMrtTftitotaMLM f|WHWI * 
I n on* d w most mttunt - Aodopaa* skim an A* mm it paAGty .1 KM ttnanHM 

i*sto* ana boson* patwgm a vsm*«t o*m j *»$ Pi*k»oa 4& 320423] 



M^onvn of hoc iaa t*feti m r* £M Ptd*j wo igant prtcpiKfta^feaMwlitMi* 

IMJSl J i w<i ii MdS^ga ij] mMM u mw t w um i ants *tredi»ii sgnomii 
«KMtbMiMta}efcaaiatlBtff«HnBg 

■uh*nittlnAnef1i«NCTy{U-:itfan a I aajt&m ma**mm*&RA$ mtmtQK 
w of toad fltettgramt I *aic s**m tut «s a^abam m cntuvnmm* 
(arm prtteautve into rwmiittxi^aincMliKMdtwsairtwoipcfftBdet. 
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Health Benefits 

Our food ranking system qualified yogurt as a very good source 
of calcium, phosphorus;, n bo flavin -vitamin B2 and iodine. Yogurt 
also emerged from our analysis as a good source of vitamin 
B12, pantothenic add -vitamin B5, zint, potassium, protein and 
molybdenum. These 10 nutrients alone would make yogurt a 
health -supportive food. But some of the most interesting health 
information about yogurt comes from a different context- its 
potential inclusion of live bacteria. 
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Wc have already discussed 
in this section the numemus 
reasons why our sons 
consumed probiotic foods 
in abundance, and why wc 
i as their parents} now 
demand that they cuiitinue to 
enjoy a probicitic-rich diet. 
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Study Claims That Yogurt Reduces Children s Tooth Decay 

Jun» tijin 20 lu. By Denial MeaUh M*fl«me Stafl 



Kelp Bnng Peace To Your Digestive System 
w/Align®* - Leam More 

«w Angndl eon* 

Afford-atals- KwJt Bracn 

No $ Dawn & Law Monthly Payments Schedule a 

Free E*am £ Consultation 

Cavity Praise tier. 

Clinically Pfoven Active Ingredient Ftghts Cavities 

& Wof* Try Now 

tmnfrsHMlin.SeitvCjuLypHlMtfyEi* 

Law Coat Dental Implants 

Search muSlpte engffws tor tow cost denisi 

an plants 

#wh m t6friaiit*t cam 

A (*•* siudy claims Ihil children *ha sal yogun fegularty 
have a red u Old n*k of tooth dflCJly djevelapnienl 

Japanese researcher* havB recently Suggested Thai 3 yw 
eld children wfin eat yGQurl 4 limes each *t*K reduced 
insi* chances of the daveSapmirtl of • cavity by as much as 
22% »t compared! to children at the same tcj* who had 
aalen yogurt Iras than once a v*Mk 



wor-A/e 



Si 
U MM m 



i Share Thta b 



it Print This 

Pa-'l 

an* &aww 

D-»iir,->l Ottkc 

HelaiDd Gerttal Articles 

• "aaigiric SxMfgh Date 
Oj^j ^jft Intanli *f» i m[ 



Important Fact: 

Honey innvLi-.o Lactobacillus in 

the gut. However , though most 

pediatricians recommend watting 

until 12 months before giving a 

child hmin. 

it is preferable 

to wait until 

the child is 1 Vi 

to 2 years old, 

iind to use *f I 



organic honey. 







A .lapanese study has shown that 
children «hn in m sume yogurt four 
times a week had 22% less 



As stated before, uur sons ate 



3. Yogurt is loaded with vitamins. 

One fiflrvtriB is a significant source of potassium, phosphorous. nooflavin. iodine, sine, 

and vitamin ss [pantothenic acid). Y&gurt also contains B12 which maintains red blood thatlce5 f developing cavities. 

celts and helps keep your nervous system functioning proper)/. 'Vitamin 812 is found 

mostly in animal products, such as cnicKen and Rati, so strict vegetarians tan easily fall 

short' says Jackie Newgeni. RD. a FITNESS advisory board member and author of BiQ 

6. Yogurt may prevent high blood pressure. 

Every day 7D percenl ofua consume more man twica the recommended amount of salt 

overtime that cart lead to hypertension and kidney and heart disease The potassium in 

yogurt, almost 600 milligrams per eight ounces, may help nosh some of the excess 

sodium out of your body. In fad adults in a study in me American Journal of Clinical 

Nutntian who ale the most low-fat dairy - two or more servings daily - were 54 percenl 

less llKely to develop high blood pressure than those who ate the least 
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yogurt twice a day and drank kefir frequently. They also were not given refined sugar 

products. So we do nut understand how St has been said in the past that both of our hoys 

had cavities at the time that they were illegally taken from us* 

Though we hsivc not noticed anything wrong with our suns teeth on our visits, we think that 

daily consumption of yogurt might prevent cavities in the future, in addition to all the 

other numerous health benefits that can be derived from this food. 

The kefir which we used 

to buy for our sons is the 

Life way Probugs Organic 

Kefir For Kids. We used 

to purchase The Orange 

Creamy Crawler flavor, 

but as there arc three 

flavors available , we only ask that the flavor which they most prefer be bought. 

The package ProBugs™— Orange Creamy Crawler (&m 





contains four 
pouches and 
sells for $4*99. 
As Long as our 



Organic Kefir for Kids - ^oz / 4pack 






Vail can never nan* Lgd man, B'jQS bto/H< 
Pfooucs^. mat 15 IJ'-s ow Organic Wtwtl I.'IIK 
Keflr lor t »ds *iBi fan friar a-fl* i s and n a-, or = 
=.*n ine pitHt&t ealsrs *m i*i*e !J=l *nl» is it 
high in protein and caicium It h34 ItMid 
tnulm for □&limum calsium sbs orpiign f lu^ n 
sons eat yogurt r,as stv&n iq nn trnnan cfu a ano n,t ana 
acii.e cultures iNendlf bactflna- per cup (0 

twice a day, tiicy s[ii nc3!1ni Apijgj MSj-io-aneshateand 

patented fiO'SPiii spo-J ma>-e it a c&rT-frrt 
no-mess snaCK -*#fl in in* car Lltew4] 
Probugs* 1 ' Of'jsni-- /.hone Milk Kefir Ths/H 
!o,e e»er,twnQ abaul it EsESCiaflj cne bug 
kefir every two part 




probuos- -orakge cream* 
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can drink the 
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days which means that the package would last both of them about half a week. 
This brand has an impressive 7 to 10 billion CFlTs (see page 95) of 10 live active eultures. 
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itrj-wb^rr^ Lilian a - VoTuddlcr - fil-ganic yaqurl 



Serving! i Size 1 contjir.gr 



Amount Per S 


erviiia 1 


i3q 




Calories 12C 




«Mi DaHv W.jlut- 


Total Fat .1 


Sutlium SSms 


Dietary Fiber 


<lq 








Sugars :-s 










1 -■ r li 1 1 • 1 1 1 - 








aao/a^'b 




Vitamin A & 








Vitomin C 0*c 


Calcium 15»'d 








Iron O^i 


Vitamin d OT1 


_ 






Zinc 2D°<. 


'Percent Cailv Vogues a 

2,000 calorie dieL 


'* based on A 



The yogurt which we used to give our sons twice a 
day was; the Stony field Yo IS a by Organic Yogurt, 
which is nul only for infants but for toddlers and 
very small children as well. When we would 
purchase our sons' yogurt we never had the option 
of Yo Toddler as the supermarket did not sell it + 
If it is now sold in Whole Foods ( we hare not seen 
it) we have no objection t» Stony field YoToddler 
Organic Yogurt being bought for our suns, as Inng as (hey 
are purchased in two varieties: 1) with DHA and 2) with Iron. 
our family recipe: The screen shots to the left 

Clll IUKLU PASTEURIZED ORGANIC WHOLE 

kjlk, naturally milled organic . show the nutritional data 

SUGAK, CIRtANlCSFRAWBERR* PUREE, 

ORGANIC BANANA PUREF, ORGANIC OAT 

EL OUR, ORGANIC FtADC SEED n f Cfnn V'tfelrl Vfk 

CONCENTRATE, FISH OIL (AHCKOVV OIL r OI aiOnjneLU I U 

SARDINE OIL, TILAPI A FISH GELATINc A 

NATURAL SOURCE OF t)H*], ORGANIC RICF. iv.d*Hrti- f\-ninir 

FLOUR, ORGANIC (Ml BRAN, NATURAL 1 OfldJCr Urg^JUC 

FLAVOR, PE-CrlN, ORGANIC RFFI JUICE 

CONCENTRATE (FOR COLOR), ZINC „ ,»,„__, D„ „..„.. V,.... lk -r 

gluconate, vitamin D3. Cnui*.. ^r Strawberry-Banana Y ugurt 

exclusive bland aY six fivfc -a-CttV" culturot 

Ji, thormaphilus-, L. bM"C3^rw:u-5|. L- VU'j-U n U 4. 

iiciJophJu^, Bifidfet* r L. c»oJ r jnd L. WltH UrlA- 

rhiinnuSuS, 



If the variety of Stonyfield Yo Toddler Organic Apple Yogurt With Iron -Si OH A (hclow) 

jpplr - YoToddler ■ urunruC yogurt 



is available, then it is no 
longer necessary tn buy 
two different varieties 




UUK TAM1LY RECIPE: 

CU kTURE D PAS I L Uft I Z E O ORCANI C WH OLE 
niLlC, NATURALLY MI LLfcD ORGANIC 
SUGAR, ORGANIC APPLE PURit, ORGANIC 
DAT FLOUR, ORGANIC FLAXSEED 
CONCENTRATE, FI5H OlL (ANCHOVY OIL, 
SAKDINL OIL, TILAPIA f^LSH CElATIN; A 
NATURAL BLJUftCE OF T1HA). ORGANIC RICF 
TLQUP, ORGANIC DAT RAN, ORGANIC 
SI'LCES (CINNAMON AN[> NU I MCCj, PFCTIN, 
NATURAL FLAVOR, FERROUS GLUCONATE 
(TRDN), ZINC GLUCONATE, VITAMtW DJ. 
C.>n[.mi> hiif aiduiiue blend of *i* !!»*• 
active cultures S. truarmophifua, L. 
butgancui* L. jd<t»p}iilMt r Siflduj, L. c»ei, 
ind L- rhanin-a-cus. 



since this variety includes both 
DHA & Iron. Above the 

nutrition info U shown. 



Serving Siie J Cunta 


r>er 


Amount Par Serving 


1130 


Calorie* 110 




°/a Dally Value* 


Total F*t Jg 


Tron* FaT 0g 


^njliuru 5 5m:j 


Total Carbohydrate ISg 


Sugars i-g 


Protein Jg 


73<<fc 




Vitamin A 6"i 


ViUmln C0V= 


Calcium 1 3 L V 


[i-Otl 4£"Va 


Vitamin D 20^ 


Zinc 2Q*'t, 


■Percent Daily Values 
2, 000. calane CrieSr 


are basid cm a 
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We do not wish for Stony field Yo Kids Organic Yogurt to >uk.Wk8^ 

be bought for uur boys. The YoKids variety ( though organic 
and with Jive active cultures) docs nftt contain any iron or DHA. 
Stony field Yo Baby and YoToddlor Organic Yogurts both 
have at least ljjriim of fiber while Yo Kids has grams. 
So wt prefer the Yoliahy & Yo Toddler varieties because the) 
are nutritionally superior to YoKids. 





We used to purchase YoBahj 



ras pberry pfar 

cultured pasteurized organ it whole 
hilk, naturally milled organic 
Sugar, organic raspberry puree, 
organic peak puree, organic oat 
flour, organic flaxseed 
cqncfcntkate, organic: rice flour, 

FISH OIL (ANCHOVY OIL, SARDINE Oil., 
TELAPIA FISH GELATIN: A NATURAL 
SOURCE OF DHA}, ORGANIC OAT BRAN, 
PECTIN, NATURAL FLAVOR, ORGANIC 
C AH ROT AN D ORG A hi K; BLACK CURRANT 
JUICE CONCENTRATES (FOR COLOR), 2INC 
GLUCONATE, VITAMIN D3_ CONTAINS OUR 
EXCLUSIVE BLEND OF SIX LIVE ACTIVE 
CULTURES: S, THZRNOPHILUS, L. 
BULGAftTCUS, (., At/DOPtfJiUS, BfFrttUS, t. 
CA5€I, AND L. KHAMNOSUS. 



Stiawberry-Bamaiin & 
Raspberry- Fear Organic 
Yogurt With DHA. We 
would give our sous this 
yogurt m the evening and 
another variety with Iron in 



STRAWBE RRY GAM AHA , 

CULTURED PASTEURIZED ORGANIC WHOLE 
KILX; NATURALLY MILLED ORGANIC 
SUGAR, ORGANIC STRAWBERRY PUREE, 
ORGANIC BANANA PUREE, ORGANIC OAT 
h nun, ORGANIC FLAXSEED 
CONCENTRATE, ORGANIC RICE FLOUR, 
ORGANIC OAT BRAN, FISH OIL (ANCHOVY 
OIL, SARDINE OIL, TILAPIA FISH 
GELATIN: A NATURAL SOURCE OF DHA), 
NATURAL FLAVOR, PECTIN, ORGANIC BEET 
JUICE CONCENTRATE (FOR COLOR), *INC 
GLUCONATE, VITAMIN D3. CONTAINS OUR 
EXCLUSIVE BLEND OF SIX LIVE ACTIVE 
CULTURES: 5. THEKHOPnIn/5, t. 
BULGAMCVS, I, ACIDOPHltUS, SIFIDUS, L. 
CASBl, AND I. RHAHNOSUS. 

This 1.5 pound package 
comes in six 4 ■■/, cups and 
Costs $3.69. Each cup contains 
2DmgofDHA. 



strawberry banana Bi. raxpbarry pear - YtiE-jby , i 

organic - whole mittt yogurt tilt 



morning. 



Serving Hire: 1 Container 



Amoun! Pe rge^lnq * 1 - 3 3_ 



CaTor 



1IQ 



9fo OaiEy Value 



Total Fat 4g 



Trans Fal Qg 



Sod ium '-':•"■•, 



Total CafhoKydrate la g 

Dietary Fiber less than lcj 



Sugars I3g 
Protein ^0 



2fl«/ a 



Vttamin A iQ";, 



Vitamin C O'A 



Cakium 20% 



Iron 0% 



vita ml h D 20% 



Zinc 20% 



"Percent Daily Valuers are based on a 
2, COP salens diet. 



The YoBaby and YoTodcil^r 
Organic Yogurt varieties hoth 
have organic flaxseed concentrate. 

We will he dh ruling the merits 

of flaxseed Inter on. 
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OUR FAMILY RECIPE: 

APPLE 

CULTURED PASTE URI7ED ORGANIC WHOLE 
MILK, NATURALLY MILLED ORGANIC 
SUCAR, ORGANIC APPLE PUREE, ORGANIC 
OAT FLOUR, ORGANIC FLAXSEED 
CONCENTRATE, ORGANIC RICE Fl OUR, 
ORGANIC OAT & RAH, ORGANIC 5PICFS 
(CINNAMON AND NUTMEG), PECTIN, 
FERROUS GLUCONATE URONJ, NATURAL 
FLAVOR, £lNC GLUCONATE, VITAMIN D3. 
CONTAINS OL)R EXCLUSIVE BLEND OF SIX 
LIVE ACTIVE CULTURES; S. THERMQPHILUS, 
I, BUL&ARICOS, L. ACIDOPHIL US, RIFIDUS, 
t, CASfl, AND I. RHAMHOSUS. 



appJe & mixed berry - YoBaby qrg;M»k - whole 
milk yogurt 

Wc also VVDUld buy 
this variety (shown 
left) with iron. This 
one was usually 
given to them in the 
morning. It is Che 
Stony field YoBaby 
Organic Apple & 
Mixed Berry Yogurt 
with added I rem. Each 4oz. cup provides 30% «f the 
iron needed daily. The ingredients arc shown to the left, 
and as can he seen are of high quality. This package of six 4 oz. 
cups costs $3/79, It can be given to our hoys once a clay* 
All of us are »f course aware of how important DHA 
consumption is, as it is vital for healthy development of the 

child 's brain, and how Want* 1 to IS months 

J2 trig of EPA +0 HA/I b of weight 



Serving Size 1 container 


Amount Per So.™ 


nq L .i>- 




eateries 1 :~ 








«rts Da 


tly Value 


ratal Fat 3,Sg 


Trans Hat 0g 


Sodium SSmg 






Total CarbDhydra 


tolSg 




Dietary Fiber less 


than ig. 




Sugars IJ£ 


Protein -ia 




2B% 




Vitamin A 10 D .;= 


'.'•I ■!-.: •> C 0% 


Calcium ZC^.i 




trim 30 tk 


Vitamin D 20^ 




Zinc 2Q°» 


"Psrcent DaiFy Values are based 
2, GOO calorie dieS- 


OB j 



several diseases (see 
page 84 ii f this report). 



Children 1.5 to 15 yejn 

1 5 mg of EPA+DHA/lb of weight 

Ol-.l-i Teens 15 to 20 yean 

500 mg EPA+DHA with a min of 220 rag of each 



To the above right is shown a chart which specifics how 



MIXED BEBHV 

CULTURFO PASTEURIZED ORGANIC WHOLE it flClpS tO prCVCIlt 

MILK, NATURALLY MILLED ORGAN IC 

SUGAR, ORGANIC STRAWBERRY PUREE, 

ORGANIC RASPBERRY PUREE, ORGANIC 

BLUEBERRY JUICE FROM CONCENTRATE, 

ORGANIC OAT FLOUR, ORGANIC FLAXSEED 

CONCENTRATE, ORGANIC RICE FLOUR, 

organic OAT BRAN, organic Carrot 

AND ORGANIC BLACK CURRANT J UTCE 
CONCENTRATES [FOR COLOR), NATURAL 
FLAVOR, PECTIN, FEKKDU5 GLUCONATE 

'S^^SS^SSg^fi?^* »«h DHA is necessary according to the child's uge. Since our 

LIVE ACTIVE CULTURES; 5, THCRHOPHlt US, 

L , ™=?*/»r^' L ^i?£?J!,l LU3 ' BIFSDUS > sons are ages five and three thev would require 15 mg of DHA 

per pound of weight. We do not know how much they weigh 
now (though we have noticed for some time that they are much slimmer, now that they are 
In oar main accuser's "care"). 



121 



Iron is in equally 



Recommended Dietary Allowance (RDA} for iron by age and sex 
Age- Groin) Life Stage irort(mg.ctay) 

infants 0-5 monlfts 0.2/' 

7-12 monms 11 important nutrient 

Children 1-3 fears 7 

4-s rears 10 for the developing 

Ma,es M»W s child. To the left we 

Id-lS years 11 

show a graph that specifics hnw much iron is needed by a child 



according to their age gi'oup. Galileo needs at least 7 nig a day 

of iron and Wcncilo needs at least 10 tag, si) the iron-containing 

yogurt once a day (30% RDA, see pg 120) and the Amazing 

Grass Kidz SuperFood supplement once a day (11% RDA, 

see pg. 78), as well as the Toddler Formula { L8 nig per 5 oz. 

which would be IU% RDA, sec 

hti|W/w ww.iKituresone.com/pdf/Nl- 

M u It i Prod u ct C n mpa i i su n . pd f U vie w- Fi tH,0 ), would give them 

51 % of the iron that they need each day. The rest can be obtained 

from healthy kosher organic foods that we will be recommending 

in this report. If our boys are given one egg every two days that 

would add an additional 4% RDA (sec pg 86) of iron to their diet. 

HOW IRON IS USED 



Iron is a very important ^nia^r 

iQ-20 <og ire* 
mineral and is :i pari of 




7RAHSF£HR?N 
(liantporii noil} 






all cells. Almost two-thirds 
of the iron in the body is 
found in hemoglobin, which is 
a protein in red blood cells 



HenogliilShftf 

that carries oxygen to the Eryim-opcujn 



irwday fr&m 

- desquamation 

of BEsitiielifl 




75% S.1S% 






tissues (see pg 35). 



W 



Otfter 
Processes 



a 

FERRITIN 
(■tern 'i*n <n li*« £ fit?ni 



Terms To Know: 

Transferrin: This is u type &f 
blood plasma protein thut 
delivers iron throughout the 
body. 

Bland PlasmaiThis is a 
yellow liquid component i>f 
htood, in which the blued 
cells in whole blood are 
normally suspended. 

Desquamation: TIlis term is 
used to describe l he 
shedding of the outer layers 
of the skin. 

Epithelin: This is the plural 
form of Epithelium, which 
is a tissue consisting of one 
or more layers of closely 
packed cells that cover the 

external and Internal 

surfaces of tilt body ( see 
page 102). 

Hemoglobin: An irou- 
containing, oxygen 
transporting mctallo 
protein. (For more see page 
35 of this report). 

I i ylhrapoicsis: The process 
by which red blood cells 
(erythrocytes) arc made. 

Ferritin: This is a protein 
that is found inside cells, it 
Stores iron so your body can 
use ii later, The level of 
ferritin in I lie blood (serum 
ferritin level) show's* how 
much iron is stored in the 
body. For this reason a 
ferritin test can he used to 
detect Iron deficiency. 



122 



Myoglobin 




USEFUL TERMS TO K\OYY 

Peptide: This term comes from the 
Creek ^peptcin 1 * meaning in digest. 
] I is u molecular chain compound 
that lit nrMle up of two or more 
amino acids thai arc joined by 
peptide bonds. 

Peptide Bonds; Term used to 
describe the chemical bo ml that is 
formed between the carbo\>l 
groups and ihe amino groups of 
amino acids. It is the primary way 
of linkage of all protein structures, 

Clirboxyl Croups: A Tunc I ion a I 
group that eoiuitsts of a carbon 
atom joined to an ovyyen atom by a 
double bund, and to a hydroxy I 
group by a single hond. 

Hydroxy! Croup: A functional 
group that is made up of an oxygen 
atom joined by a single bond to a 
hydrogen atom. 

functional Croup: A group Of 
atoms within the molecule that is 
responsible Tor certain properties 
ii! [kilt molecule and Tor the 
reactions in which it takes part. 



Iron is a part of many enzymes. Enzymes in turn help 
the body to digest foods, and also help with many other 
important reactions that occur within the body. 
While the majority of iron is found in hemoglobin, it is 
also present in myoglobin , which is a single chain 
protein found in muscle fibers. Myoglobin is a 
polypeptide chain ( containing multiple peptide chains) 
made up of 153 amino acid residues. This protein helps 
supply oxygen to the muscle by binding the oxygen to an 
iron atom, thus allowing the oxygen to be stored in the 
muscle, which the body can then use during strenuous 
exercise. Iron is also found in proteins (such as ferritin, 
sec page 121) that store iron for future needs. Around 
10 to 20% of the body-s iron is stored for later use. 
Though very' Utile iron is excreted from the body, and 
it is possible for iron to accumulate in tissues and organs 
when normal areas of storage arc full, Hie body (when 
healthy ) has ways of preventing iron toxicity. The body 
loses some iron (1 to 2 mg a day) by sweating, and from 
the shedding of skin, eclts and cells of the mucosal lining 
of the gastrointestinal tract ( see graph on iron related 
body processes on page 121}, also iron stores are 
regulated by intestinal iron absorption, Most of the iron 
in the body is stored and recycled by the 
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reticuloendothelial system which also breaks down, aged red blood cells. The 

reticuloendothelial system h considered a part of the immune system, and is a network of 

cells and tissues found throughout the body. Some of the reticuloendothelial cells found in 

the blood arc unusually large, such as the ones that have to do Rrticutocndrnhdwleell i>^ 

with blood cell formation or destruction, the storage of 

fatty materials, and the metabolism of iron, and pigments 

(any coloring matter of the body). Regulating iron levels, 

however, ifc no* only the job of individual cells but of the whole 

body. Most of the iron in the body is located on hemoglobin 

molecules of red blood cells, so hemoglobin recycling provides 

most of the iron for blood cell production. Hemoglobin recycling 

operates like this: red blood cells after reaching a certain age are destroyed, but the iron in 

them h kept and put on transferrin molecules (look at page 121) which then bring the 

iron hack into rhir blood, 1 he human body strictly regulates iron absorption and recycling, 

and it can substantially reduce the amount of iron that it absorbs across the mucosa (sec 

pages 102 to 103), However, it does not have the ability to entirely shut down the iron 

transport process when excess iron levels are present (unlike the body's bio-mechanism 

for producing Vitamin t> which can shut down completely in order to prevent excess levels 

of Vitamin D- look at screen shot below ). 

Because the body stops producing vttamin D on its own when levels get high enough, it is 
impossible to get vitamin D poisoning from sunlight. The body produces enough vitamin D in 
only a fraction of the time it takes to burn. 




Though the body docs its part tn regulate iron levels, one must also help by being aware of 
how much iron is really needed on a daily basis in order to completely avoid iron overload. 
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Most cases of iron poisoning in children are due to the accidental ingestion at 
prescription adult iron supplements by small children. Iron toxicity in children has 
occurred when they have ingested 2110 mg of iron (most cases are due to swallowing iron 
supplements that have nol been sailed prnperh and placed out of reach). This of course 
would be an enormous amount, since children only need around 10 to 12 mg a day 
(depending mi age). Even 15 m» a day would nol be toxic as the body loses some iron 
{1 to I mg a day) from the shedding of (he skin ( see graph on iron related body processes 
on page 121 ), and sometimes not all the iron ingested is necessarily absorbed by the body. 

In children, death has occurred from ingesting 200 mg of iron [7\. It is important to keep iron 
supplements tightly capped and away from children's reach. Any time excessive tron intake 

is suspected, immediately call your physician or Poison Control Center, or visit your local 
emergency room. Doses of iron prescribed for iron deficiency anemia in adeLts are associated 

The foods which we will recommend will provide our sons with an intake of iron which Es 
abundant but not toxic. 

There are two types of dietary iron : 1) heme , and 
2) tion-hcme iron. Heme iron is derived from 




* 



Hemoglobin molecule 

, Heme 



hemoglobin, the protein in red blnorf cells that delivers^ bLowj 

tells contain 

oxygen to cell.*, and so is found in animal foods (sued lcVBral htnartd 

v"*"" thousand hemoglobin 
molecules, which 
transport ayygeri 



sJk 



as meat, poultry, and fish). 



4 




Oxygen binds to heme on 
the hemoglobin molecule 

Non-hcme iron comes from plant sources, and although -Ar^U 

heme- iron is absorbed two to three times more efficiently than 
iron from plants, the consumption of Vitamin C foods alongside 
non-hemc iron- rich foods can enhance non-heme iron absorption, 
especially when eaten at the same meal (look at screen shot below). 
Non-heme iron is also added to iron fortified foods such as the 
organic yogurt that we are requesting for our sons (see py 120). 



^Shf™fi^ t3m ' k C {paiJa ^ oran G e < Ctntafcufifi, broccoli, brussel sprouts, raw green peppers Grapefruit 
del™ V e 33t S ' V Snin C ^ ^ effeaiV£ ^ "^ me3lS ' r inr,Pr ° Vin0 ir ° n ^"l*™ ^ember'though ' 8 EgffSd heat 
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I t 



Wc prefer must of our sons 1 iron to he from non-heme iron ( as we arc not big meat 



The frKt source of iron is lean 

red meat. Iran can also be 
found In chicken, turkey, eggv 
and cereals. 




eaters), Eggs though, can be a g«od non-meat source of 

h-emc-iron (see pages X3-KH and screenshot below). 

Heme if on. whicfi makes up 40 perceni of me iron in meat, poultry (iriti eggs, m particular the 
yolks), and rish is wen a&srM)ed 

Non-heme iron 60 percent ortrye iron In animal tissue m all ine iron in plams (fori*, 
vegetables, grams, nuts} is less well a&sorbed The Vegan Resource Group 

Supplemental inra is available in two forms: 1) ferrous, and 2) ferric, 

but iron is most absorb able in Supplemental iron ts available in two forms: ferrous and ferric. Ferrous iron salts (ferrous 

fumarate, ferrou! sulfate, and ferrous gluconate) are the best absorbed forms of Iron 

the ferrous form rather than supplements [64] . Elemental iren is the amount gf iron in a supplement that ts available for 

absorption, Figure l lists the percent elemental iron in these supplements, 

in the ferric. The makers of 

YoBaby Organic Yogurt wisely ^ 
chose to use the ferrous form 
of iron in the ferrous gluconate 
type of this mineral (sue pa»c 1 20). 
Ferrous gluconate ts made from w 
iron and glueonie aciil (so it's a 



w 



Mi- 



ll- ■ 




Fen oils iuiiaijlfr tcirous tiulfale F<lt<HI& gluconate 

□ Percent Eletrerrtal Iran 



com bin at inn of iron and gJucnse). 

r.'Kvm- gtuetirmtt* h.i* irw nxftut *rtfcffl j*» ferrww 

+ulphi«\ htit i* ti» irriMiu and is oli^n MfL-pmbli.- In comparison with other types of ferrous iron 

when jiti.iu-. %ulph.iU- i- m>[ EOtcrsted, Weight lor 

KWjjht fcr <..-n«,iin* 1**. .tnn nun tfc* witpKih-. m ituo f erroiIS gluconate does not contain as mush 
Eiir^cr dt>«^ jrv r^Uin-J t3<iii mj; ■« i^yivjilctit to 

TSmjj of til' n i 

i vrrni^ KLiKcmjtr is pn^i-ni m H n number of pr^v elemental iron ( iron in the absolutely pure form), 
prtelary :fun pnepdutiun*. niiNiv t*l ivhkh *.t>nt.mi 
iiLmunh, Siuh vn^min *uppk<m*-nt>, niM. ttte eM»p It has imly 1 2% (look at bar ^raph above) 

titm nr iJt.imsri C, di* flut liwrauw lfn' .atttOfptUUI Of 

elemental mm* [Nevertheless, being a type of ferrous 
iron it is more absorbable than the ferric farm, and ferrous gluconate ( as shown on the 
sereertshot above left) is more mild in its composition, heing less of an irritant and 
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tolerated more easily by those with gastrointestinal problems. It is iron in (lie form of 
ferrous sulfate (not ferrous gluconate) that has been the number one cause of accidental 
poisoning among children. Since ferrous gluconate is only 12% elemental iron (sec graph 
on page 123) 300-mg in tablet form would provide 35 mg of elemental iron. The lower 
percentage of elemental iron coupled with the excellent absorbability of ferrous iron 
signifies llial children can have an iron source with good bioavailability while posing less 
of a risk for iron overload (see lower left sereenshot on pagrj 125). Children may show signs 
of iron toxicity with ingestions of 10-20 ras of elemental iron (the absolutely pure form). 
I tin) us gluconate also has natural preservative qualities and is used as a natural 
preservative in black olives where it serves the purpose of natural color retention agent 
< though there are many that prefer to purchase olives withoul this additive). 



^Add new com mem A Send to fnend A Pnnt Ihis article 

Iron deficiency in toddlers, preschool children and teenage girts 15 still all 
too common in ma US Hsafthy People 20 70 us 3 program that has sbi an 
achievable target of dropping iron deficiency rates to 5 percent, 1 percent 
and 7 percent respectively in these age groups during the current decade 
Where do we stand now? We still have a wiiy to go, with iron deficiency of 3 
degree sufficient to impact intellectual growth in as many as 1 in 14 toddlers 
and 1 in 6 teenage gtris according to the October 11, 2002 issue of the 
CDC's hforbtdity grjd Mortality Weekly Report Millions of children and teens 
are affected 1 Children who are iron deficient don't learn as well Memory and 
school performance are decreased Athletic performance suffers These kids 
may fee* tired, weak and cranky They may have headaches and a poor 
Appetite, but the brain can he affected e-zen in the absence of other 
symptoms. Kids with (fori deficiency anemia tend to gel sick more often Iron 
needs can usually be met with a healthy diet All children should be 
screened at (he appropriate ages la determine if ihey an? getting enough 
iron 




Unfortunately, iron deficiency 
is a common condition in the US, 
where mast parents simply do not 
understand the need to educate 
themselves when it comes to 
nutrition* As soon as most children 



October IS. 200? 



are one year old they are switched 
to regular milk (which is totally deficient in iron) instead of being given 
Toddler Formula. In addition to the regular consumption of conventional milk( which is 
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Causes of Iron Deficiency Anemia; 
laden with harmful residues Following are the most important causes of iron deficiency: 
of syn th et ie pest ic i des, ■ 

anfihiulics., and hormones ) 

■ 

must children nowadays 

simplv dci nut have a diet that 

bears a nutritional quality that is compatible with their intense growth needs 



Body unable to absorb adequate iron {Vitamin C aides in iron absorption) 

Inadequate daily consumption of iron rich food 

growth spurts or blood loss due to heavy period or internal bleeding 

pregnancy 

•jyrnjus of rapid growth 



Table 2: Selected Food Sources o' Nonheme Iron [ 1 c] 
Food 



Ready- to- eat cereal, 1 00** iron fortified. V* cup 

Oatmeal, instant, fortified, prepared with water, 1 cup 1 0.0 



Even if the child is not a picky 
MilHerarm %Qv± 

per serving cater, it is safe to assume that 

1B.0 jlCO 



f.y 



Soybeans, mature, trailed. i cup 
Lentils, bo Lied, I <lup 



a, a 



50 



6,6 



w 



Beans, kidney, mature, bailed, 1 tup 
Beans, Lima., Large, mature, boiled, i cup 
Beans, navy, mature, tin tied, t ujp 
Rea(Va>eat cereal, 25% iron fortified, M cup 
Beans, black, mature, bolt&d. 1 Cup 



5.2 



25 



4.5 



25 



4.S 
4.5 



2S 



3.6 



25 
20 



around 85-90% of most children's 
conventional diet is seriously 
lacking in vital nutrients. 
The graph to the left shows several 
non-meat funds that have iron. 
Raisin* are an example of a 
healthy snack that is also a go-od 
source of iron (see page \2#), 
Nuts (which contain iron) should 
not be given to our sous in solid 
form due to the risk of choking. 
Organic Almond Butter or Peanut 
Butter may be purchased for our boys and Riven to them on whole wheat organic bread. 
Avocados are an essential part of Spanish cuisine, and organic avocados can be purchased 
at Whole Foods at the price of lour avocados for $5.00. If our sous arc given organic 
avocados every now and then it would he a good source of iron (see page 128) that at the 
same ttme increases nutrient absorption ( look at screen shut he low). 

Better Nutrient Absorption 

Research has found that certain nutrients are absorbed better when eaten with avocado. In one study, when participants ate a salad 
contairitng avocados, they absorbed five times the amount nf qarntenoids; (a group of nutrients that includes, lytopene and beta 
carotene) than those who didn't include avocados, Cref ) 



Beans, pinto, mature, boiled, 1 Cup 


3. -6 


10 


Molasses, blackstrap, 1 tablespoon 

Tofu, raw, firm, 1£ Cup 


3.5 
3.4 


20 

20 


Spinach, bolted", drained, T 4 cup 


3.2 


20 


Spinach, canned, drained solids !* Cup 


2.5 


10 


Black -eytfd peas (cowpeas]., boiled, 1 oup 


1.8 


10 


Spinach, frozen, chopped, boiled 'A Cup 


1.9 


10 


Grits, white, enriched, quick, prepared with water, 


1 CUp 1.5 


a 


Raisins, seedless, packed, K cup 


1.3 


8 


whole wheat bread, i slice 


0.9 


6 


White bread, enriched, 1 sdee 


0.9 


fc 
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Wom&n and teenage girls need at 
least IS mg, a day. whereas men caji 
get by on ID 

ft is. important Ibal children get about 
10 to 12 mg or iron per day preferably 
Iron riieir diet Breastfeeding is the 
best insurance against iron deficiency 
in babies 



Mgsl at rial* 4/ iron deficiency Sib 
infants, adolescent girts and 
pregnanl women 

Iron deficiency in Infants can result 
in impaired learning ability and 
behavioral. problems tl can also 
affect the immune system and 
cause weakness and Jaiioue 

To aid In the absorption of iron, aal 
foods rich in vitamin C ai the same 
liJTi-a you eat the food containing 
ircn The tannin in run-herbal tea 
can hinder Absorption of iron 

Take iron supplements and your 
vitamin E at different times of the 
day. as Ihe iron supplements will 
tend to neulraJk2e ihe vitamin E 

Vegetarians need to net twice as 
much dietary iron as moat eaters 



Link that explains on cereal grasses; 



While must fruits have 
some iron, probably 
trie best source of 
iron for children is 

, which 1 ara rich 
m tron. Other frxjils 
which have a good 
amount of iion fife 



Brt -:,jl :I"J 






ii Frilil 
Pttrsimmi n 

pomegranate 
Rjsulanies 



Ve-geiables 

nih lej'dP5 
Bok Chfly 

Buttomirf sciuibIi 

. 






S sinulina 
Swiss Clurd 



Most nuts contain a 
small amount Df iron 
An* u tian1l > 

f3ucjcwhsa[ 
Caslifiwo 



Ryu 

Vflieal Durum 






HEME 

(Q.JIJ'I jMiifln-i limluin or IL re^luUiiJ 



CIILOHOPUYLL 



Figurfl 3.1d 
54mit>n*y 



lit 1 p :.'.' wwvi .ttli na t^ra s * , iv > i ti-' bin i L ,ch a pt i* t A. n hp 
Parents tan do much for the ir children's 
well being if they choose tu educate 
themselves. By ensuring that their children 
have an adequate amount of iron in their 
diet, and by also including cereal grasses 
(such as wheat grass or barley grass} In 
that diet, the child's blood can be kept rich 
jres of Heme and Chlorophyll Molecules and healthy, and conditions like anemia, 

which accompany iron deficiency, can be prevented. The Amazing Crass supplement 
which we used to give our boys T and which wc arc requesting (sec page 78) contained eereal 
grasses. Chlorophyll (the substance which makes plants green) is present in cereal grasses, 
and has a molecular structure that is highly similar to hemoglobin (sec also pages 35 & 121). 
It in fact stimulates hemoglobin generation, thus helping to prevent anemia (see page 35). 
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When tine embraces the very valid concept of food being preventive ^^ 
medicine, (see pa«e 38), each ingredient that comprise* every food 
is analyzed to determine the potential 



Cinnamon, Ground 

2,00 fcsp 

, _, ... - i- *j i ,. 11.84 calories 

benefits of those individual ingredients NL , trient Amount DV 




Almost every ingredient found in the 
YoBaby Organic Yogurts can be 



{%) Nutrient 

Density World's Healthiest Foods Rating 
manganese 0,76 mg 3S,0 57.S excellent 
dietary fiber 2,48 g 9.9 15.1 very good 
iron 1.72 mg 9,6 14 + 5 very good 

considered to be medicinal. 1 Vo spices calcium 55.SS org 5.6 S.S very good 

World's Healthiest Foods Rating Rule 

used in the YoBabv Apple & Mixed Beirv eiccellent DV>^75% OR Density>=7.6 AND DV>=10% 

* very good DV>=50% OR Density?=3.4 AMD DV>=5% 

Yogurts with added iron, cinnamon and *«* DV>=2S% OR Density >«i. 5 AND DV>=2.5% 

nutmeg (see puge I JO) * actually have medicinal properties. Indeed, it is very wise of 

Stony field to add organic dn amnion to this superh yogurt . Nut only because of 

c mammon's numerous health benefits (which, will be explained), but also because when 

added to food, cinnamon actually inhibits bacterial growth and food spoilage, thus making 

it a naiural food preservative. Most likely it is due fo these antibacterial and antifungal 

properties that the Ancient Egyptians used cinnamon for embalming mummies when they 

had tu fill the body cavities with spiced preservatives. 

Hie latest research on cinnamon shows that by enhancing insulin signaling, cinnamon can prevent insiin resistance even in animals fed a high- fructose diet! 
A stud/ published in the February 2004 issue of htormone Metabofem Research showed that when rats fed a high-fructose diet were also given cinnamon 
extract, their ability to respond to arrd utilize glucose [fctood sugar] was improved so much that it was the same as that of rats on a normal ( control} diet. 
Cinnamon is so powerful an antioxidant that, when compared to six other antioxidant spices (anise, ginger, licence, mint, nutmeg and vanilla) and the 
chemical food preservatives [Bha [butylated hydroxyanisote], BKT (butyteted hydroxy toluene], and propyl gallate), cinnamon prevented oration more 
effectively than all the other spices [except mint] and the chemical antioxidants. {May 6, 2004) 

This spice is native tu Sri Lanka (formerly cabled Ceylon), hui since ancient times it has, 

through trade, reached Ancient Israel (Exodus 30:23, Proverbs 7:17, Song Of Salomon 

4:14), the Ancient Roman Empire, and was used in the Middle Aces. 

Only one tuaspmm of cinnamon contains as many antioxidants as 

one full cup of pomegranate juice, And Vt cup of blueberries* 
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Cinnamon improves the body's ability to utilize blood sugar , and does wonders for Type 2 
diabetics (look at screen shot below). This spice also aids in digestion, so for Stonyfietd to 
add it to their organic yogurt is truly a doubly good thing Tor children like our eldest son 
who has a more delicate stomach (since probiotie yogurt also aids: in digestion). 

fai meting i! acts like other '.ulalile oris and once had a repulaJiofi as a c lire fcr c:ids It lias also i>een used la treat dianhea and olhsr cretferns of'he digest system ™ Cinnamon 
is Itgh in antioxidant ariivny '* ( ^*"Th@ Essential ml <jf tuinafliojt also has aininmtrabia! parlies.-' ' ! which can aid m the prKHvasiqn cf catam foods. '"^ 

dinaron has been repefad^'' ** "* to ha-.* remafcable pharniBcolKjical elteda in (he treatment of Type 2 tfiasetes. mellitiH and insulin resistance Hie riant maSeral used mtbfr 
study was mosjly fram Chinese cifinafnor. (see Chinese cinnmon's rredicmsf us&s).'"^ 1 ' Recent atoncercient in ptiytcehemistiy las showi that it is a cmr-snitanr r Bl isolated from 
C rercrf whirti is of therapeutic e^ct <m Type 2 i^e1as. i!1; .vlh the MCKticr of Hie pastoneirtpausal patients stud 3d an C Coma " Cinnamon hastadrticnall/ been used 'a treat 
loflhache and fighn bad bfeaiih and us regular use is fceliMd to stM afr ccirnx-Dn cold and aid agesuin '"■ 

The screenshot above speaks of cinnamon's antimicrobial properties, which was already 
stated by us on page 129. However, it should be of interest to know that a study conducted 
by Kansas State University found that cinnamon fights E* Coli bacteria in unpasteurized 
fruit juices* Since there are a growing number «f people that are beginning to prefer 
unpasteurized products, the option of adding some cinnamon to unpasteurized fruit juices 
should be seriously looked into. We ourselves arc not totally against pasteurization, though 
we fee) that the Raw Foods Movement has some valid points in their arguments. We do 
however think that liltra-Pasteurijrafimi (there are three different types of pasteurization: 
I) lli H h Temperature Short Time <II IS I J, and 2| Ultra Heat I realrneiit (LHT) also known 
as Ultra-Pasteurization, and 3) Extended Shelf Life (ESL) treatment ) is not that beneficial 
fur the nutritional quality of food, because the intense beat can destroy vital nutrients along 
with any harmful bacteria* UJfra-Pasteuri /at ion processing holds the milk at a 
temperature of 275 °K for a fraction of a second, while HTST (the process used with most 
foods) is heated at 161 °F for 15—20 seconds. We do not wish to continue to delve any 
further into the pasteurization debate, but merely mentioned it because of cinnamon's 
great potential as a bacteria killer in certain products that are sold unpasteurized. 



10 Health Benefits of Cinnamon 
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Cir>nan- G n Health Benefits Comments (276) 




Cinnamon Capsules 
Haatn Food 
Skin HeaBii 
GifiqerTga 
Herts rorMcnlf 



Studies have sho^n that just 1/2 teaspoon of cinnamon per day 
can lower LDL cholesterol. 

Several studies suggest that cinnamon may have a regulatory 
effect on blood sugar, making it especially beneficial for people 
*ith Tvm 3 diabetes. 

In some- studies, onnamon has shown an amazinQ ability to stop 
medication- resistant yeast infect;cns. 

In a study published by researchers, at the U.S. Department of Agriculture in Maryland, cinnamon reduced the proliferation cf 
leukemia and lymph ofna cancer celJs, 

It has an a nti -clotting effect on the blood. 

In a study at Copenhagen University, parents given hair a teaspoon oF cinnamon powder combined with one tablespoon of honey 
every morning before breakfast had significant reiieF in arthritis pain after one week end could walk without pam within one month 

When added to food, it inhibits bacterial growth and food spoilage, making it a natural food preservative. 

One study found that smelting cinnamon boosts cognitive function and memory, 

Researchers aX Kansas State University found that annamon fights tho E. coli bacteria in* unpasteu riled juices. 

LO, It is a great source of manganese, fiber, iron, and calcium. 

Cinnamon is a good source of inin on its *mn* with iwo teaspoons providing 10% RDA, so 

Nutrients in 
Cinnamon, Ground 



once again Stony field shows excellent 

2. OB bap (4,52 grans) 
nutritional judgment in adding cinnamon 

manganese 

to their yogurt. Cinnamon, in addition dietary Fiber 



K Daily Value 



i 1 1 1 1 1 1 i 1 1 1 

n 5 1* 15 SB M 3D 3* 40 1& IV 



to iron is also a gnod source of calcium and calciuw 

Calories till 

fiber, but above all of manganese (nearly 40% Ki)A). 



I 



While it is true that most medical experts have slated that manganese deficiency is quite 
rare, there arc nevertheless cases of manganese deficiency due fa poor dietary habits. 
More than 35% of the world population is said to be deficient in this necessary mineral. 
This mineral is found in our bodies in very minimal amounts, for the human body will 
contain at the most 20 mg of manganese concentrated in the pancreas, kidneys, fiver, 
heart, and bones,. Though manganese ensures healthy bone structure (it aids in the 
absorption, of calcium) , it is also vital for normal funetinnirtg oft he brain and nerve areas 
of the body. Manganese metabolism is similar in sonic aspects to that of iron. Manganese is 
absorbed in the small intestines (just like iron) where the total absorption rate is very high 




Liver 

Gall 
bladder 



Rectum 

Anus 



(around 40%) despite its slow absorption process. In this it differs from 

Oesophagus ' rtm * w *" ch ft:ls a low ?r absorption rate. However, similar 
to the iron absorption process, mun^n^c is only absorbed 

according to the concentration percentage of this mineral 
Stomach 

Pancreas that is already found in the body, in order to prevent excess* 



Large intestine ^ fi m5t ^ , R f] uence w ^ a bsofption i; the amounE stored in your burly* Iron 
Small intestine absarpbon signrfirgntlv increases when body stores are low. When iron stuns are high 
absorption decreases to help protect against iron overloadf 1,1). 



The small intestine is divided into three structural parts 

• Duodenum 26 cm (9 6 in) in length 

• Jejunum 2 5 m (8 2 ft) 

• Ileum 3 5 m (11.5 ft) 



Manganese supports the utilization <>t h'HthI vitamins >ut:h as \ iiamin <", Vitamin E, 
choline (sen pa«u &N), and other B vitamins. Inadequate choline utilization can cause loss 

of musck strength. In the scret'nshot below are listed The health benefits of manganese. 

Benefits: The health benefits of manganese are tilted towards overall wellness oT human beings. Here is the list of 
most SEgmficant of these benefits; 

» Healthy bones: Manganese is very essential for proper and normal growth of human bone slructure It Is a 

very effective mineral which aids in increasing the mineral density of spinal bone, especially so in case of 
posl menopausal women. Most women after post menopause suffer from manganese deficiency 

* Free radicals: Due to antioxidant properties of manganese trie health benefrta of manganese include a 
special Mnetlon of controlling the flow of free radicals in human body These radicals are capable or 
damaging human cell s and thus manganese control these radLcals to prevent any type of damage. 

* Sugar level: Manganese nas also exhibited Its efficiency in controlling the level of sugar In human blood. This 
may further preveni the occurrence of certain diseases like diabetes. 

* Epilepsy: Low level of manganese can act as a trigger for epileptic seizures. Manganese supplements can 
aid in controlling the possibility of any minor or major epilepsy seizure. 

» Metabolism: Metabolism happens to he one of the vital functions of manganese Manganese activated 
enzymes h-=lp in matanalism of cholesterol, amino acids as well as carbohydrates It Is also important for the 
metabolism of Vitamins such as Vitamin E and Vitamin B*1. 

* Inflammation and sprains: Manganese is a widely known remedy for sprains as well as inflammation as it 
helps in increasing the level or superoxide dismutase resulting in the activity as an anliosidanL 

* Preventing osteoporosis: Manganese supplements are known to rehve osteoporosis and osteoarthritis 
syndrome. 

* Alleviating PMS syndrome: Women are found to suffer from premenstrual syndrome, In such situations. 
manganese helps to alleviate the mood swings, headaches, depression and irritability to a considerable 
extent 

* Aids m vitamin absorption: Manganese helps adsorb vital vitamins like vitamin B and E and minerals liKe 
magnesium 

* Brain and nervous system: Manganese is essential for healthy functioning of the brain and il is also used to 
treat specific nervous disorders 

* Glucose Metabolism: Manganese also aids In glucose metabolism in human body This is one of the most 
important health benefits of manganese to provide proper resources to different body parts 

* Pigestlve track: Manganese is a mineral which is helpful rn maintaining the functioning of digestive track 
Th«s further improves the absorption of fat in the process of digestion. 
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Required Daily Amount (in mg) 


Infants* 0-5 months 5-0.7 


Infants, 5-12 months 0.7- L0 


Children, 1-3 yts. 1.0-1.5 


4-6 1.5-2.0 


7-102.0-3.0 


11-2.5-5.0 



The necessary amounts of manganese required hy children 
according to their age are shown on the graph to the left. 
Adults require more or less the amount that :i child 1 1 
years or older would need (adult requirements arc shown 
on the scrcenshot to the upper right side of page 134). 
The common perception of many Western doctors is that 
manganese deficiency is rare, even though iron deficiency 

is not, and manganese is a less, abundant element than 

iron, for iron is the most common element in the Earth, 

and the fourth most common in the Earth's crust, 

whereas manganese is the 12th most abundant element in 

the Earth's crust. Rich food sources of manganese are 

nuts, whole grains, spices, and legumes. Meat, fish and dairy products contain only 

insignificant imiuonis, hut tea leaves arc also known to contain a fair amount of 

ou*» u.4% this mineral. All the foods that have just 

been described as being rich in 




China 3D.4V. 




IndQrieiu 1.9?i 



otnam 4.2 V. 



ri Lanka TJBK 



manganese are greatly consumed in 
th e Ea st . S Uue t he sp ic c trad e 

Turkoy 9-3% 

developed throughout the Middle 
East, and some of the most 
medicinal spices are originally 
from Eastern origin, it makes sense 
that non-Western countries consume more spices than what is commonly found in the 
typical Western diet* Tea is also mostly grown in Eastern countries as the circle graph 
which can he seen above left shows, which is in part the reason why they drink more tea* 



India 24.4 V. 



Knrtys 9 SK 
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Is Mmtgmiese Deficiency Possible? 

It is generally believed rbat miingiitie.se 
deficiency cannot arise in humans because The average Western diet provides between 1-8 mg of 
rhe element is widelv disrribured in food- 
staffs. However, ir'has now been found nian K a ™ sc dail >- Howe*** pne must bear in mind 

that most Western diets, even best that the unofficial RDA is 4 to 5 m S and manganese 
planned, rend ro be deficient in rhis im- 
portant trace mineral, as many ot our most {unlike iron which is mostly stored and recycled) is 
fVecpientlv eaten fowls, such as meat, fish 
and dairy produces contain only instgnitl- ^creted quite efficiently from the body. 

cant traces of manganese. 

-ri - " r . * Among tea-drinkiiig nations (mostly Eastern) the 

I he minimum dierary requirement ot 

manganese varies wirlun species and rive amount of manganese intake is thought to be about 

genetic strain ol the animal.- Even though 

manganese is considered Lin essential truce 4.6 mg a day, which is basically the amount needed on a 

element, no official daily recommendation _ . 
.- ,- , ii dailv basis. A healthy person excretes 

of manganese rot humans has been set* ' * 

However, aboiir 4-5 mg of manganese daily approximately 4 my of manganese a 

is generally accepted to be an average daily 

requirement, .is a health v human bodv uses day, which is the minimum daily 

approximated 4 mg manganese each dav in 

bone/cartilage replacemenr, lipid and carbo- amDunt fhat shouId be '™«™«- 

hydrate metabolism, as well as in other man- M angan cse is absolutely essential for 
jjanese-dependenr enzvmatic processes. H '" 

glucose utilization as explained on page 132. 

Link To Article Shown In .Screen shot Below: 

hitp:,'iii.iiutriti(in.org.'c£i/c(intenc/abstract/I2fl/9/1075 

i 1 _i _ 

Minerals and Trm Elements Animal studies have shown that 

manganese deficiency can lead to 

Effect of Manganese Deficiency on Insulin Binding, Blucos * in * ol ^ nce < link & ™«i»t 
Glucose Transport and Metabolism in Rat Adipocytes 3 r study shown to the tcft). 

Manganese functions with vitamin k 

OtpBTtiFMl offtuirifon flucpera. TheStete MutisitQ of Hon Jtmy. %u Btvrwtik. HJflflSM 

in the formation of prothrombin, 




Liikr binding d odm (jo Us rcf#or, JjiikUicJ the 
ABSTRACT "Hn tlT«t ulai^fj^t dtftltijcj cr ptryiielaptal ittkSGiaf ifllubri lad Dlifflia "it Ktiflll which IS a blofld-clottitlg protein. 

InaJn binding, flhta* trinipoit tnd nitfatatai in ^ jj t lonnnn Altbtnajs tk julr «' iniulin receptor 

S21ftS^teaSr S I l"-**"- - * ■** ^° ■*■ » A perhaps lesser known fact is that 

magancse. deficiency can cause changes in hair pigmentation, as well as slowed hair growth. 



Man Ran csc is a vital mineral for health., however, excess levels of it arc of course unhealthy. 

Just tike iron toxicity can put a child's health in peril, so does manganese toxicity, which can lead 
the child to experience learning difficulties. Since manganese overload is less common than iron 
overload {and is mostly due to diverse forms of industrial pollution), giving the child tested 
spring water instead of regular nip water, and avoiding a convent tonal diet can significantly 
reduce potential overload from excessive exposure to manganese* We feel that this topic deserve* 
at least same commentary because many healthy foods ( such as whole grains and legumes) are 
rich in manganese, and (here has been some concent over cases that have arisen of manganese 
toxicity among children* 

Adults ;irc generally able lo eliminate manganese eaten in food, 

though infants have a higher absorption and lower excretion rale 

of this mineral compared wit h (hat of adults, and they also have a pl 

Fj-Ur*is» i G.J 

more sensitive nervous system. This of course changes as they u, v 

Crow, We have seen on some sites great commotion about Infant 

Fitly Acid* - 



6 II oi TeJl Diirv 
ui IN 



and toddler formulas, and how they supposedly are contributing i ;> waft 

10 manganese overload. While it is true thai (here are- several !■•* "^ Ul 



conventional formulas out there (hat are of an undcmahlv *°* 

.Lining U M 

inferior quality (despite their attractive and appealing marketing riknui i g 

campaigns), a study lhat we did on several formulas (Including 

conventional ones) shows thai some formulas either have no 140 

«rg II 

manganese, or percentages so small (in micrograms), thai it Vmmf t\2 nti 0.2 

would p i -uve \erv difficult for an infant to succumb to manganese , 

m H)fc*iMi m | IE 

toxicity due to dietary causes, Pollution, and tainted drinking to* I fnrg 4W 

^n«tnl i n ■ i 1 

water mixed with the formula is of course another matter ftlfl(lllll , n 

The Toddler formula that we used to give our boys, and which 

we are requesting for them had 31 meg (micrograms) per 5oz Mmtub 

CjfcjMlll I'M, 

Imllb- (ciivletj mi screenshot In the right}. One tables] of pure 

m.ifik svrttp mil lihii sirup-based puncake s\ nips) contains 

ll'.Hi il..] 

70 11 meg of manganese, or about 33% of the daily value thai an <ji> i 

adult needs. Which means thai that one tablespoon of maple ^* " ii ^ ' 
syrup would equal 33-33 bottles of Baby's Only Toddler Formula in the percentage of manganese! 
So obviously the formula is nut ihe problem, as we :ire dealing with minute quantities here. 
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One to three year olds need L to L> mg (milligrams) of manganese, while four ro siv year olds need 1.5 
to 2 mg of the mineral (see page 133). There are otic thonsuricl micrograms in a milligram, as a 
microgram is 1/1 000 of a milligram. So tht 21 meg in a bottle of Toddler formula <sce page 135) is 
equal to 0.021 mg, 

For microgram to milligram eon versions go to: 
h »i?_:/Avw"w«co n vertu ji i t s.eti m f m m/m ic rog ra m/to/m i 1 1 in ra m 

The problem really stums from pollution. Pollution from manganese containing gasoline additives 
such as \1\IT (Mcthylcyclopeiitadienyl manganese tricarbonyl - quite a tongue tvv isterl) contaminates 
the environment (ineluding the soil and water sources). The scrcenshot below, citing a ease in which 
a, child was exposed to high levels of manganese from drinking tainted water, will further clarify 
the main cause of manganese overload as just before stated : pollution. 
Grand Rounds 

A Child with Chronic Manganese Exposure from 
Drinking Water 
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Alan Wortl/ ' 3 Robert Wright, 1 ?,J Chilra Amara&mwardena. 1 David 
Bellinger* 4 

department of Pediatncs, Harvard Medical School. Boston, Massachusetts* USA: ^Department of Medicine. 
Children's Hospital. Boston Massachusetts, USA 3 ChannJng Laboratory, Bngham and Women's Hospital, 
Boston, Massachusetts. USA; "Departmental Neuroloar. Harvard Medical School. Boston. Massachusetts. 
U3A: department of Neurology, Children's Hospital. Boston. Massachusetts, USA 

consequently, a well was drilled to supplytae home with water. The family had since been drinking water 
from tfi is well, despite the Tact that the water was somewhat turbid and had a distinct metallic taste. Shortty 
after moving Into the home, they noticed that clothes, dishes, and appliances, such as the dishwasher 
became tinged with an orange-brown residue that was difficult to dean. Special filters fitted to the well were 
expansive to install, required continuous maintenance, and did not Improve the water si gmiscanlty. 
according to parental report. 

Four months before the clinic visit, the water was tested for contaminants (Table 1) 0-3). ana Iron and 
manganese concentrations were both elevated. 1(13 uncertain how the water became contaminated, 
although tfie town is highly Industrialized and tonic waste dumps near the nome had been a concern in the 
past The parents and their two sons (16 and IB years old) subsequently had health assessments. Only 
The younger boy had abnormally high olood manganese concentrations. This 10-year-old child s serum 
manganese concentration was elevated at 0.90 ugHOO mL (reference normal, < 0.265 ugHOO mL). with a 
whole blood manganese concentration or 3.32 gg-' TOG mL (reference normal, * 1.4 pg/tQa mO (3). The 
family switched to bottled water for drinking, but they continued to use the well water for cleaning, 
showering, and other household purposes. 



On page 135 we spoke of huiv giving a child bottled spring water from a tested source can greatly 
reduce the probability of experiencing the sad scenario that is described in the above screeushot. 
Organic food can also reduce ihe likelihood of manganese overload because organic land is tested 
for chemicals (look at link); lit t a : ffw w iv . e h e m ical free kj ds. com/o rga n ic.ht m 
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USEFUL DEFINITION 

"Parts per million** i* usually abbreviated as 
L 'l>|)m" iiiitl nwnw'~oin of a million^" 

"Farts per Million" it a way to state the 
i|u:mtLi\ of very low GMU&Rtrtftona of 
substances. 

For example, I ppm is equivalent to 
1 milligram of something per liter (2,12 pints) 
of liquid (abbreviated a^ mg'L) or J milligram 
»f snnielhin" per kilogram or solid substance 
{abbreviated as tnjj/k™)i 



In terms of percent*, l PPM is 10,000 times 
sin j Her than 1%. 

Jf a. product h;is 20 ppm ur gluien. that would 
mean It cuniuins 20 milligrams of gluten (annul 

7 EhousnndlllS of an ounce, ur U.U07 * ees) per 

kilcigraui £2.2 pounds) or per liter. 

Conversion* of ppm to percent! can be done at 
the below link; 

j 1 1 1 [i : .www.oii li neconverslpikciini/fn r u m/for um 
II 30 51 2020. htm 




S 



&-/ 



The EPA (Environmental Protection Agency) 
recommends a manganese level of «.l)5 PPM in 
drinking water. Most oT mangaucsc-rclaled p Dilution 
comes from MMT. MMT is a gasoline additive in 
unleaded gasoline used to increase the fuel's octane 
rating. An increase in octane rating signifies less 
susceptibility of the gas igniting. 
This additive was introduced in 1374 and banned in 
the U.S. in 1977 by the Carter administration, only to 
he reintroduced in 1995 despite the protests of EPA. 
Manganese In gasoline is emitted from automobile 
tailpipes in very fine particles. These particles are 
carried to small airways deep in the lungs* However, some of the airborne 
manganese eventually contaminates the surface when it settles on the ground, thus 
creating soil pollution, Recent studies have shown that there are strong connections 
hetween the manganese concentrations found in soils and the distance of those soils 
from major roadways. Land contamination from this gasoline additive has of course 
the potential to affect sources drinking water. 




Manganese accumulation in the environment may result in significantly increased manganese levels in living organisms. It 
accumulates In certain plants, as demonstrated In an experimental stud/ on oats and beans. A sfcjdj of pigeons in 
Canada, where MMT Is used, has shown that urban pigeons have higher manganese concenlraaona In their bodies Than 
rural pigeons, showing that accumulation of manganese Is possible. It is unclear wtiether most of the manganese emitted 
from automobiles will remain on surface dost where it ma/ intermittently become airborne again, whether it will be mostly 
taken up by plants, or whether It will contaminate groundwater in significant amounts. 

Overtime, the accumulation near roadways and in urban areas, may lead to un acceptably high levels 
in the soil. Apparently this represents a hazard not only to the earth (more reason for an organic diet), 
hut also to the animals who live in areas where this type of pollution is abundant (view screenshot 
above). 
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SocUlK caiiKlm** dnciow (unfortunate!* Mill a minority) have protested .Rainst the tew* ibat have 
allowed ihh potential!) hazardous fuel additive lo be made legal again. 

MM I fc currently mU «( Mm d by the Afton Chemical Corpora. Ion, division of Nm«rfccf Corporation. 
F#j ! Wn fc»>ty*y«i{W*nnin5*laW*W suli levels in (be soil (which del ermine the pll 

__ level in that very wit- teak « P*fiv ■**> decrease 

(e^saowv; I I after heavy rains. So plant* that grow in areas 

553J" I where MMT ha* created substantial »sfl 

. r .,'''. I I contamination have a greater probability of 

lornewi ■ B «, ecll mbinp to manganese toxicity aficr heavy 

- , • I raint, *tnce in low pH soils the likelihood of 

wo* ** V -'' HBaafl ■ 

witn n#m I manganese toxicity increases* 

te*#***i F^^ Sf^l ^ bile conventional agricultural "wisdom" 

^^ ^^ ^^^^^ ^^^^ ^^ (hw sa|( lcvcH tacfieiM ( rtJ1 d alting with it 

^»««Tr.^t1^ , 1»«« U s"^ b c^'Sr o w. »l,p.l) *.*ll.. ***,**»**—, 

manganese that is normally bound to sort particles fert : Wj£ers \lanv of these synthetic fertilizers 

to be pleased and taken up by the plant in very IC "' *" 

high concentrations, i.e., toxic levels. Manganese un actua « v part of the problem by luwcrine the 

levels of flOO-QOO pom and above «n Fobar tissue is 

usaaHy toxic, losses to manganese to*.oty can be *rf| p H, and increasing plant vulnerability, in 

severe. The apparent "spread of the disease"' ts MMT-reUted 

due to plants .n the field where pH «s lower area* tnat are masny i 

developing symptoms first and plants u\ areas where m|lItaa||CSC P j,|| u tmit. Mom non-organic farmers 

the pH « not as tow developing symptoms days or *» 

even weeks later. Growers may have had thetr so.) 

tested and had spread lime in the fall but stoU have 

this problem— low pH m some parts of the field. 



One of the reasons for the drop m f>H even though 
hme has been applied is the use of pH lowering 
Fertilizers such as ammonium and urea. Ammonium 



use these fertilizers, 3* the screenshot below 
with the added link *hows. 

Conventional fertilizer* are toxic on tbeir own, 
but in tbiv situation they seem to nurture the 
W^cir> of otberpohnii a lh harn.ru! environmental factors. Some pesticides and fertilizer* contain 
mai. B -ncw a* well, *uch a* M.neb and Mwwb <tlnk* on the next page) (another reason to go organic). 

Fertilizer, toll n.iu flu,-. ^.:,l categories; mitogen (N> based, phosphorus <P) based and 
combmetl mhoacn -phu-.pl lorm (N'-P) baseii 

Hie twaionn- of mitogen based Mta* ntc derived, from WBttla fr** '**^f f 

vX^f nil «*»Jc«l »**« Mfi»r WW derived fi«u ^hjftc ann^xua 

Worldwide, the annual reduction of synthetic iiiiwwiun i* «I»m* I3p tuilbon to mm .or 

which abottt S5", ,s u.ed ui tenuis,, uieludina men (Kamcinvttz ft Howe-Omul l»M<i 

The deeomposition of organic *oii mailer and mineral* can increase soil pH naturally white pnvMlng 

much needed hi^h quatltt nutrient* to the plant. 
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Methylcyctopentadienyl 
manganese trteairbonyi 



<^r~ 




It is necessary to understand that MMT is not like the manganese 

that one consumes from healthy foods, as it is a totally different 

compound. MMT is a compound created artificially* that apart 

from manganese also contains carbon, hydrogen, and oxygen. 

Its formula in chemistry is (CHjCsHj)Mn(CO)i 

Manganese in foods are naturally found in those foods, and a healthy 

body knows how to handle the absorption and excretion of that 

mineral from dietary sources* 

When over exposure results, the manganese in MMT residues can 

affect the body in ways similar to the manganese that is obtained 
from foods, but in a way that harms instead of benefitting, The 

manganese that contaminates the environment is from human -made 

sources and cannot be compared to the manganese that occurs 

naturally In the environment such as some rocks that naturally contain 

this mineral. MMT H»k *« Wikipedia: 

h i tp :/ fen . w i ktpedia . org/w iki/Methvl evelo nen tadi e n vl m a ngane se trica rh onv I 
In typical stations, thete is no need to reduce exposure tc manganese A healthy tody regulates the amount of manganese that it 
either keeps or eliminates based on the foods eaten and the air breathed Because manganese is the twelfth most common 
element in the earth's Must it is always found in measurable concentrations in topsoiJ II young children eat soil, it is unknown 
whether they are able to absorb the manganese in the soil. No studies were located that would shew how much, f any manganese 
can be absorbed after ealing soil Despite this lack oi information, manganese concentrations in soil are not typically high, and 
therefore, the amount of manganese that children might take in from eating soil should not be a great concern However, if soil m 
your neighborhood contains large amounts of manganese from hazardous waste or other environmental sources, you should prevent 
your children from eating rt and discourage children from putting thair hands in their mouths or perfbimmg other hand^o-mouth 
activity 

Manganese Containing Pesticides Mentioned On Page OS (Manganese is circled red): 
Mancozeh: http://www.pesticidcinfQ.onE/Detail Chcroical, isp?Rec id=PC350H0 



IUPAC rums [hw*] 

lrk»rbonyl(nielhyh| S - 
cytiopefltantenyljmanaanese 

Other names il*»] 

UIJT 



Z'Y- 



Molecular structures shown* 




MH Mi NH NH 

Maneh 

http://www.pesticideinfo.oirti/Detail ChcmicaUsp?R ec ld=PC32909 
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While it is (me That there are those vtho think that continuous exposure to manganese through air and 
water , in addition to the high consumption of foods rich in manganese (such as tea, peanut, nut, and 
wheat products) can easily lead to an overload of this mineral, that scenario is not as easily realized. 
First of all, most Western diets tend to be deficient of this mineral, as nuts (with the exception of the 

peanut- mostly genetically 
modified), spices, whole 
grains* and legumes 
fcfc. I unfortunate!) are not habitual 

foods in the highly processed 
, typical American diet. 
\V CStCni OlCl **°*t case* of manganese 

overload are due to pollution. Calcium deficiency increases manganese absorption* so a person with 
sufficient calcium intake will seldom end up with excess levels of dietary manganese. 
Manganese overload influences the body's copper and iron metabolism, and excess levels of the 
mineral interferes with the ah sorption of dietary iron, so manganese toxicity can lead to iron deficiency, 
and in most cases the toxicity is worsened by having calcium deficiency. 

The connection between manganese toxicity and Learning difficulties in children is deeply related 
to how cholesterol is produced in the body and how varying levels of cholesterol can affect certain 
functions of the body. Some of (he enzymes that regulate the biosynthesis (production) of cholesterol 
depend on manganese in order to produce cholesterol. This Is why manganese deficiency is one of the 
causes of hypocholesterolcmia (having extremely low cholesterol levels) as explained on page 93 of this 
report. The hippocampus plays a central rule in memur) processes, 
which or course afreets one's ability to learn. 
Research suggests that there appears to he a link bctxvecn 
the cholesterol levels that are present in the 
hippocampus and learning performance. Neurons 
are nerve cells that transmit nerve signals ai a 
speed equivalent to up to 200 miles per hour. 
A neuron consists of: 1) a cell body called a soma* 
and 2) dendrites which are signal receivers. They look 

like little branches stemming from the cell body (took at / "^^F"s- ">* inm*vniorh 

screenshot sh oh ing n eu ron s ( ruct u re on page 1 J 1 ). Temporal pole Vs * inferior temporal cortex 

Not coincidental]), the hippocampus is unique in a way that is very' beneficial to us. and obviously G-D 
(knowing (he importance of this area) has engineered it (his way. 




tniorhiraJ rvgion 
para Hippocampm j 
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Unlike most cells, neurons cannot 
regrow after damage, but this is 
not the case with the hippocampus. 
The hippocampus can regenerate 
neurons, However, a 2d u 2 study 
showed (hat folic acid deficiency 
can contribute to neuron death 
and even impair the hippocampus* 
ability to repair neuron damage. 
There are about 100 billion neurons 
in the brain. 




Link of study: h 1 1 p : // w w w \ j n eu rose i .o rg/ct: i/con ten t/f u (1/2 2/5/1752 

The brain only makes up 2% of the body's weight, yet it contains 25% of its 

cholesterol. The brain also makes its own cholesterol. Researchers at the 
University of Cincinnati found that cholesterol levels are regulated in an 
area of the brain called the hypothalamus by Ihe hormone ghrelin that is 

known for boosting appetite. This hormone inhibits the brain protein known 

as Melanocortin 4 receptor (MC4R) in the brain, which is involved in 

feeding behavior and the regulation of metabolism. It was discovered in 

1998 that MC4R mntations are connected with obesity. This is because 

MC4R is responsible for decreasing one's appetite, so a failure in the 

protein's normal function would result in an insatiable appetite. Ghrelin is Cha)eslero1 te«<s are regulated by the 

hcrmorie niireJln, whicn t$ known to 
responsible for regulating calorie intake and energy expenditure (how much b™*^ appetite 

energy is used), which is why it inhibits (stops or limits) MC4R when fat stores in the body arc 
increasing. The brain has two major pools of cholesterol- One of these pools is in the plasma membranes 
of all brain cells, and ihe other is in the myelin, which is a fatty substance that insulates and protects 
spinal nerve cells, and allows for faster signal transmission (look at the scrcenshol above). 

The myelin is made up of 30% protein and 70% fat. Therefore, as myelin increases in children, their 
coordination improves, because myelin aids the conduction of nerve signals. Damage to the myelin 
results in impaired nerve signaling, and may impair normal sensalion, movement, and thinking, so the 
tpiality of cognitive functions is dependant on the state of the myelin. 



Useful Definition: l J l,i5iru Membrane? This is Ihe rail's outer membrane (see paj;e L02) 
Ihal is reKpnns.jh]e for separating ihe contents of the tell from its outsEdc environ men I. while 
at the same rime regulating what enters or evits ihe cell. 
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I ink erf article screens hot lie low; hHB:j//rarum.lottcarbt t r.oi , i'/sln»Mlirfiid.ithi>?i-42S3S 

The blood-brain barrier is Hit' name 



John, some cholesterol in the blood does get into the brain 

inspite of what you read in those webpages. But it does not 

appear to be much and most of the cholesterol that the brain 

needs does appear to be synthesized in the brain, I was more given to a natural defense mechanism 

off base than you were, I really thought that most of the 

cholesterol that the brain needed came from the blood 

especially after confirming that astrocytes have LDL 

receptors, 



I have never come across a nutrition or biochemistry textbook 
that indicates that bram is also a tissue in the human body 
that regularly synthesizes cholesterol in situ, m an adult. 
Of course textbooks are rarely current. 

, I think Steve may have mentioned that statins may also have 
some protection against Alzheimer's. I think I have figured 
out why they help with heart disease and I really thought that 
by spending all of this time digging 1 could come up with an 
explanation of why they may help with Alzheimer's but I must 
admttt that I'm stumped, 

If I really dig into an area I can usually come up with some 
kind of explaination, it may not always be right, but my 
nature is to try to make some sense out of all of this 

wonderful data that is coming in. 

To me, data is useless unless you can make some sense out 
or it that may provide a clue about how diet is affecting 

human health. 

Plaques along the carotid arteries and then reduction in blood 
flow to the brain seemed promising to me as a way to try to 

explain why too much cholesterol in the brain itself may lead 
to Alzheimer's (increased free radical formation wtth 
increased oxidized cholesterol leading to protein like plagues 

being formed inside neurons). 1 just could not get there based 

on what I read. 



Martin Banschbach, Ph.D. 




NlltOi Thu article: shown in I hi* 
scree n>hct im*s tliv term Vl.lM. 
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mere n limit it m link btfyym 
h II jK ■ ' t h. ii i k i []<■<] i » , < iru.'iivi ki/ Very tn 
M-<ieiisih llituurulcin 



lh;il is meant lo protect the brain froin 
barm kil pathogens nr <o\ins. d-l), who 
treated man, u nil erst and (he 
importance of the brain as control 
center of (He body, mi III designed 
complex biological systems within our 
bodies to protect it* Remarkably 
enough, i Ids barrier does not 
block o\yg,cn and nutrients (which 
are vital for brain cells), hut only 
p citenti ally harmful substances. 
Learn more about Blood-Brain Barrier 
at: 

hlln:^en.wikii)edia.or^vtki''BI<nnl- 
hrnin harrier 
It consists of a "wall" of tightly packed 
cells which line the lin> blond vessels 
that are spread nut n cross the lira in 
(see illustration on page 143). 
Between these tightly packed cells there 
is a kind of mortar known as a "light 
junction"* The tight junction, prevents 
molecules in the blood from slipping 
tin (High. The other pari of the harrier 



consists of other lira in cells unci protein 
pumps, which are actually proteins that cim "pump out" compounds that post' a lineal lo a cell. 
It Is this barrier lhat also prevents lipoprotein cholesterol (see page 92} from entering the hraiu and 
being absorbed by brain tissue, though there are some who say that under normal ci re u instances 
minute quantities of this cholesterol in the blood can actually pass through the harrier (see (he 
screenshot of a scientist's comment shown above left with providetl link). 
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Those who state thai there is limited penetration through 

i J ic IjIim 14 1 l) rain barrier have also 4a id that under abnormal 

circumstances certain star shaped cells culled astrocytes 

{notice the "astro" In 1 heir name, and look at the illustration 

way below sliming them) that are in the nervous 

system limy put cholesterol into the lira in fluid from either 

Mil W'i page ! 'l f i or V I 1)1 (Ml page 142). These cells 

normally are supposed In keep blood cholesterol out of Ihe 

brain, but abnormal circumstances can perhaps alter 

these cells' normal function (such as cholesterol overload io 

the body caused by manganese overload, since manganese 

is crocial for the production of cholesterol). 

Blood bram barrier i* formed by i&ecific nueroolol celts called Jitroevtes 

Th«te tttfOCyttt >i'e of two typcu -1) Fibrous jstfo^teJ JiiO 

2) proTOpM^rtiic Mtaxrtet, fti* tibr*« of th«e jftrotvtts forms j 
network with c^pm.vi— . 1 1 ti:oa-d ve$$eH that supptv blood to b*»n 

Piecei of plaque can 
break free, travel to the Look ill I lie 

« brain, and block blood 
R ve»ch that supply ml tele 
u,.k ; blood to the brum 

screens hot on page 
142 to understand 
this 
Illustration shown to 
the left 
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J11M like having low levels of cholesterol 

MvrogNi 

N(uwn can negatively affect brain 



function (including the ability to learn), 
very high levels of cholesterol can 

Atlrocyli 

capillary ,l ^ D have a negative impact on the 
brain. Very high levels of cholesterol 
have been linked to Alzheimer'*. 
So if munguiictc toxicity (riggers 
an excess production of cholesterol, 
It is easy to understand how thai 



r pnnilynul 
I I'll r. 



Vffniriclo W 
vain 



[44 



might overwhelm Ihe blood-brain harrier, and thus weaken 

its ability to filter what enters (He brain. According to u 

hook titled " Hasic ncurocliemistry: molecular, cellular, 

and medical aspects" , lira In cholesterol tend* to 

increase with age" (screen shot of an excerpt lhat Is found on 

page }9 is shown he low, link is also provided he low). 

in l-igurr t-h, iliur tnrmrd. brain ill turns o*< i 

vnv slowlyv and then 1 is borii metabolic ,md drulviic 
evidence to indicate ;m accretion 01* brain J*! ■■-.' I 
wiih jpe. 

It seems that both body Tat as well as age does somehow 
afreet the production of cholesterol, so obese children who 
suffer from manganese toxicity may be at an increased risk 

lor learning difficulties. However, (hough brain cholesterol increase ( In a mild c\ie»l) ma> be 

normal during the aging process, only abnormal environmental and Mr dietary factors can trigger I he 

abnormal functions that end up jeopardizing one's health. 

hHo://books.EOt»^c.cum/lni[d^?id=M^ 

cstcrol&hl°cn&ei l/2irN2^\tlsmAelwenKlt\^sii \&oj book results ct^result&iysnum^&vcd 







Turnuvrrl The movement id scum-tliin^ Oilo, tQNMgh. sind out ota plaev, ul«» (tie rale a( which n ihtiu; k ckpleled 

mid i ii)l;lti'il. 



It is believed thai cholesterol turnover is strongly correlated with body fat For 
example, It has been shown thai cholesterol turnover is higher in obese individuals as 
compared with nonobese subjects, and that the excess of body fat correlates 
significantly with the daily production of cholesterol [14] It is thought that different 

The brain h diverse In composition, structure, as well as in function. So a study that is done on the 
brain us a whole will only give partial insight as it will only yield average values because it does not 
give a clear understanding of the metabolic differences that occur in regional ;m as. I .u h region of 
the brain has a spec I tie function, so regional studies are all the more relevant In a ones! to understand 
(he relationship of bruin cholesterol precisely because of the emerging stare- of that very knowledge. 
Science knows a great deal about cholesterol synthesis in the liver and on the intricate workings uf 
non-cerebral cholesterol. However, very little is still known about brain cholesterol* though recent 
studies sire slowly revealing some of (he unknown workings within the cholesterol-brain relationship. 
Almost all the brain cholesterol is made locally in the brain { as shown in article screen shot on 
p;ige 142). As we have said on page 143, there is a blood- brain barrier which protects the 
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brain from exchange with the lipoprotein cholesterol that circulates in the body, As a result under normal 
circumstance* very little lipoprotein cholesterol penetrates the brain. 

When discussjncf cholesterol disturbances in relation to 3ge-reFat#d diseases or the | 
nervous system, I s frnportant to consider acing-induced changes in choEesterol 
rnetatjolism A number of metabolic changes have been reported to occur dunng 
normal agjng in bath animals and humans 1211 Reduced physical activity. 
Maintaining the proper level of cholesterol is necessary for 
proper neuronal memhranc function* but in order to achieve that 
goal one must understand what factors can alter the equilibrium 
(balance) of the cholesterol regulatory process that normally 
exists. As long as conditions that promote a healthy body are 
maintained, the body is equipped with all the necessary functions 
required to regulate itself, because G-D designed it that way. 
Cholesterol in itself js not really harmful, the real peril { as stated 
on page 91} is damaged cholesterol and artificial fats. 
The low cholesterol craze has also led to health problems in our 
society because cholesterol is so essential For multiple body functions (see screenshot at the bottom of 
page 92). Of course this confusion with regard to the true nature of cholesterol has benefited many within 
the medical establishment white provoking denunciations of indignation among a minority of truly ethical 
doctors who still value true healing over profits. Doctor Mcrcola, who is part of this group, is the author 
of the comment below on the importance of cholesterol. 

Cholesterol is Needed to Help Your Brain Cells 
Communicate 

Posted By Dr. Mereola | Novtmbor Ji 2001 I 5. 397 view* 




I 



VT^itttr 



' '-Xf Submit Lm.1,1 ta , f.wrai -4 Previous Article 

Ohalesterol in your brain is key to the cetl connections needed for memory and lea 



rif XT AlUCle v 



1 1 ii rn i 



SfJL^h-^™ " aS Suaocs [ ea that bra,n "support ceils" known as oiial cells produce a substance that 
Qllo W5 the Grain 5 nerve cells, or neurons, to communicate. »hwubth-*; mat 

Cholesterol levels tn tne blood do nor determine the bram s supply, as blood cholesterol molecules are to^ 

of molecule allowed to enter into me Oram from blood vessels 

Instead, gltal cells appear to chum out tneir own cholesterol supply The researchers zeroed in on 

Sn L^^mT 9h H GX ^ f L mentS W ' m Ce " S m wh,eh * e "P' d **££&** tne for^at 10 n of Synapses - the 

connections through which nerve cells communicate ^j"ioH»ca m^ 

Thus the availability of cholesterol appears to limit Synapse development. 

in addition, the investigators found that, when cultured alone, neurons produced some cholesterol Fkii oni w 

JSnSatSS "™ PreSGn * W ^ '^^ a ch *'^™' suppfy a Dundant P enouSh^n^ss lv ^^rS P se ^ 

According to the researchers, these findings suggest that any "genefcc or age-related defects" in the 
brains cholesterol use may imp^r the circuitry behind mental functioning re,aI * a °ciects »" the 

Science November 9, 20O1 ;294:1 354-1 357 
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|-u;il:li & Medicine 

Science News 



Mind & 6rgm 



Link To Article Shown In Scrccnshot Below: 
http://www.^cnccdailv.t.c)m/rckascs/2009/02/ft9022322143fl i htm 

enter now FOF Research done by an Iowa 
- - H J | | ONE DAY MAKE state ,j n j vers j ty in 2009 

contributed its own useful 

part to understanding the 

complex relationship that 

exists between cholesterol 

and b rain function, as well 

as between the factors 

that influence cholesterol 
Simvastatin Side Effects 

Haw Rhgtctomyolysis 'ram Nigh Bum production. 

Simvastatin? You May Have a La^vsui 

Anapolschwarlz com/Statm-Lawsuit. 1 JJ oweV er tllOUllh their 

I Had Hi-gh Blond Pressure 

Now it's down to 120V75 

Find out ho/, I did tt without drugs 

resperaiecom 



Cholesterol-Reducing Drugs May Lessen Brain Function, Says 
Researcher 



Si «:-nceDatfy (Feb 26 2009} — Research by an 
Iowa Stale University scientist suggests that 

cholasteml reducing drugs known as statins may 

lessen brain function 



Ads by GnogJe 
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Loss 
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Yeon-Kyun Shin a biophysics 
professor in the department a* 
biochemistry, biophysics and 
molecular biology says the results 
oFins study show thai drugs that 
inhibit the liver from making 
Cholesterol may si so keep tha tram 
from making cholesterol, which is 
vital to efficient bram function 

"If you deprive cbolesleroE from the 
brain than you directly affect the 



Neuro logical Services 
Learn About Tufts Medical Center's 
Care & Server For Strokes Today' 
tuftsmedicalc enter tv 

Lower Ybur C hole Hero I 



machineiy that triggers the telease of Find Cholesterol Lowering Foods 



neurotransmitters " said Shin 
"Neurol ransm.it! er$ affect the 
data-processing and memory 
functions Mi other words -- how 
smart you are and how well you 
remember thing; ' 



, Shin's findings will he puhhshed in 
Hypercholesterolemia thlS mnW $ n<ilim „f thB mmgA 

Proceedings of jfte Matwn 

Academy Of 50i£rtC£4 



finding of statins 
decreasing 
brain Function is an 
important step in 
promoting awareness on 
an important health issue, 
wc were disappointed to 

— sec how they nevertheless 

Hew Insights Into Link Between 

Anti Cholesterol Statin Drugs and I resorted to partially 

l,July 7 20i0> — Scientists are report 

explanation for the symptoms of snxit ad VOCa t i n g t h C U SC f 

depression that occur in some patient 

statins by speaking of 



Gel Info From Mulntion Experts 
Hearth Desk com 

Related Stories 



their mythical usefulness. 
Statins interfere with cholesterol production by blocking the enzyme in the liver that is responsible 
for making cholesterol. It appears that they also somehow hinder (lie brain's ability to make 
cholesterol. Statins also cause dangerous side effects* a fact that has been widely proven by 900 
studies. Our hiits go off to Dr. Mcrcola who wrote a truly enlightening article on the danger of 
statins. May there be more ethical doctors Like him. 









Link of article: 

http^/articles.mcrcohLConi/sites^articles/a re hi ve/201 0/07/2 0/th c -truth- ah out- s tat in-dru es- 
rcycalcd.aspv 
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We found interesting a comment made l>> Dr. Mt/rc.da in the article whose link is shown on page 146, 

so wc made a scrcenshot out of it (below). The comment is based on his experience with patients, and 

dearly shows the many fallacies that comprise the supposed cholesterol -heart disease connection. 

I have seen a number of people with total cholesterol levels over 250 wtia were actuaBy al to risk for M disease dueta their 
elevated HDL levels. Cowely. I lew seen many people will cfiolesterol levels infer 200 * tod a very high risk of heart disease. 
based en tbei r low HDL 



Unfortunately, as a considerable percentage uf the medical establishment is driven In financial motives 
^PROFITS), safe, natural alternatives for cholesterol reduction are not even considered. Even 
people who do not really need lo reduce their cholesterol have been prescribed these drugs. 

Big Pharma Targets Children With Statins Now cvcn a children's chcwable version of Lipitor in 

the European I uioii, and a nun-ehewable version 
Data 
Keyword Ffiur, ch l & ^rd, h*» Dim.*, am in " ie US. are in use. As part of Pfl/er's (the maker of 

Jht statin drug Litter E* nl^dy approved for children in Lipitor) marketing campaign, they arc trying to use their 
theUS (viucelUUl) but.iot yelastlieEU approvr-d . , ._«.,. „„i 

thcwaJile im. cmiu™ *r* a ,.i„.r,.jiy pxdudcd fro... drug connections within the government to demand universal 

S*^ cholesterol screenings in schools. Public school, have 

«XXn™ ■»»« nvcr stepped their piace as supposed centers of 

^^^^^SrK^^^SjLi ^cation, when in reality they cater to special interests 

EtSZE^Mfitt^ * n ™ h ™& for fa < comntons that * rt01hi "« '" 

olhPrwise gone undiagnosed." improve the inferior quality of -education" which they 

provide. From junk food vending machines & cheap processed cafeteria food, to school social workers 
and other quacks that arc ever hasty Ut place fa he labels on a child in order to Sec their incomes grow, to 
teachers who probably cannot teach effectively and label students la order to mask their oho 
incompetency, and now this, cholesterol screenings. If this ever goes through, no doubt the participating 
schools will he Seeing a lot green from Big Pharma. 

One cannot help but to marvel at the gullibility of some parents who would actually fall for this, with 
iluir blind faith in the system and lack of independent thought. 

Many doctors are now calling for universal school screening of children for high cholesterol. This 
invasion of the home and of parents' rights would lead to more and more statins Being given at a 
vounaer an<t vouncer aae. 

h ttp : //www, an h- u ■> a . o ra/c h ild ren -a re-hei n n-c \ nlo i tcd-to-cxtcn d- o ha rma ccti tica l-pa tents/ 
Even if the child is at a greater likelihood of developing certain conditions, simple research would reveal 
that these drugs do more barm than good. Compare (he prices of Lipitor an page 14&, and think how 
much more rational it would he to spend that money on organic food and supplements instead of on (his 
drug or on other non- necessities such as video games or sweat-shop made brand name clothes. 
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Link: IUfn://wmv.1liLluahhkTlirc.co,uk/mtturaH^^ 

lip i I a r-S-i cl e-c iTcc t m- e 1^ i I <J r t. 1 n -7 7^ 2 3 ■ h t ttv I 

Children Are Being Exploited to Extend Pharmaceutical 
Patents 



July 13, 2010 



-J Print This Post 







Want to protect your kids from high cholesterol? Just give em 
drugs— like the new, chewable form of Llpitor Yes chewable 
Like candy, A new Action Alert asks Congress to repeal a really 
rotten law that encourages this. 

Llpitor, the world's top-selling drug — made Py Pfizer, the world's 

largest pharmaceutical company — has just been approved for 

use with children In the European Union It is already approved 

for children In the US. The motivation is obvious: Llpltor's 2009 

sales were about S13 billion, but Its US patent expires at the enc 

of November 2011. This means Pfizer will quickly lose much of 

its Llpitor revenue once the generic competition hits the market The company is desperately 

trying to boost Its sales everywhere It can before then. 

Instead of buying Must drug*, parents should give their children a healthy organic did with organic 

supplements. Ironically, these drugs tan sell for mnrc. The screenshot below h from an online Canadian 

pharmacy that prides ihenisclves on selling cheaper. 
Lipltor 40mg pills: 
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Lipltor 20mg pills: 
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Link of Plisirmaey page bctow: 

litip^im'ri**cllHcw»rcwrliiii<in.cani/n 

lodtKfv'lilmiii nn^tirc hr:itt,'hnlli>r/i> 
rder?cid=7d UMal llc-7 S4S5 HI) II- 
I2K62EH7M) 

IKOMC1 Notice ihc "wellness* word 
in (heir URL iuldivss! 
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Llpitor 10mg piils: 
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Link, to article shown in screen shot below; 
hftp://www.mcdi>agctodav.cnm/rardi»ln av /T>v < linidemia^][Q4?umi rontent^GrmipCL&imn medium^ 
cmail&imprcssiorild=l 27900 1370023&n titi c a mn a i P n=n a iivirc a dlines&utni snurec=mSpoke&iiwrid=l 

Targeted Lipid Screening in Kids Called 
Inadequate 



■6097 



B* Jflhfl Giver, Senior Esaor. MfetPase Today 

ftevi»wM By Dori F. ZaleznA, MD; Awaeiat* ClmicflJ Prateisor orWediclne. 

Harvard Micicai Schuul. Boston a 13 

Daruny Caputs. HA rn. BC -AGU. COE. Nurte Planner 
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The fact is that schools should 
be solely for teaching and learning, 
not to serve as potential recruitment 
centers for pharmaceutical clients. 
When you consider the ever decreasing 
literacy rate in this country, which 
serves as a clear but unfortunate 
reflection of our mediocre 
school system, these fervently 
suggested screenings appear to be a 
bad joke on a misguided priority list. 
According to what can be described 
as truly disheartening statistics, 
only 19% of the U.S. adult population 
has a high level of literacy. This of 
course has its roots in two factors: 
l)Lack of parental involvement in education, and 2) a perhaps technologically equipped but nevertheless 
Inefficient and inferior school system that focuses too much on tests instead of on promoting love of 
learning, and teaching children how to actually learn. 



Screening a.'l ehjltfren for high thoiesterd may be (he only way 
t»rind those reeding tf&atiment researchers said 

Among Wasl Virginia fifth-giarJers with no family history oi [^mature hypertipidemia 
Or cardiovascular disease, and therefore not currently recomim elided tor cholesterol 
screening. 9 5tt had LDL levels erf 130 mg/dL or higher, according to a Rudy 
published ifi the August issue of Pe&atncs 

That rate was slightly higher than the fwevafencB in those who did meet pvbrished 
Crit&riaf-rjr screening, reparted Susan K. Ritchie. RN, MPH. of Wesl Virginia 
University in Mcrgsnto™, W.Va . and colleagues 

Action Point* y^ rfisearch&r5 had sc , e&n&d a |.| fifth-graders 

attending pubNc schools in West Virginia a lotal of 
KSS ».aW cM*.n. regardless Aether they had any 

tuioefcnes cm for (hurt* w nsh fact0fS fl>r coronary artery disease 

wnder(0 Chcleste ra 

screening only if Uwy cia.*e t ] " e V a ' SQ ™u nd that 1 7% of those with no farnily 

rimiy niEtory of early history had LDL levels of at least 160 mg.'dL. which 

oartfovasciiar sshs* or would warrant drug trealm&nl under current guidelines 



Literacy Rate - 

How Many Are Illiterate h "F ! "»™""'" j *™'T'»*"' 



Link Or Literacy Statistics Seen In 
This Screens hot Cbd Be Found At: 



So why are schools now 
delving into arenas that 
arc not related to the 
purpose for which 
they were origin ally 



Tfcti (fancy rate in 0» US has many educatm in March or itiiwers about thij jwobiem that hat plague out 

country r 5 r WaSfi. Instead or arereaHnj, th* rnjmtwrs o' Ute*« ¥ has steadiy incnrased o«er tft* yean. This 

rtfMi a but oT tuitions about but educate system, hew it «i ran. arc why there is such a. proraem with UL'terftte founded? 

■w-iwc-ffiry. These proposed 

Gr*«iand h M r*u*n in the number one loot for Wteracy rales »*** u «nr*£i « anyone over the a ae of fifteen screenings only Serve to 
years Cifl that Car read and writ*. Both ma*i and females, have ar* at IHfc tHer«y. En trw US, adults with a rcjft 
levft or literacy are at m, a taw Sevei or ttff ac y are a t J<t6S and a mwierit* \+M of si ter« y At 2 1 .4\, That 
mrtA-efrce in literacy rates are tiutitarifflng, 

reform. 



divert attention from 
much needed education 
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A QUICK COMMENT 

We wish to make a brief stud ement on something with 
w hich we disagreed, that is written in one of the articles 
whose link is provided in this section on Manganese 
toxicity and its relation to cholesterol overload. 
On page 148 wc provided a link to an article on how children have been targeted wilh statins, 
Though we lind this article highly meritorious, we do disagree wilh one short comment that the 
author made recommending krill oil for the regulation of cholesterol levels. We do not 
recommend following (he suggestion of using krill oil as a source of omega -3 fatty acids, 
us krill is a shrimp -I ike marine crustacean and according to Biblical dietary laws is an unclean 
animal, and there are other sources of 
omega-3 fatty acids that are snpcrlor, 
such as coconut oil, salmon, eggs, 



World's Healthiest Foods rich in 
Omega 3 Fatty Adds 



Calorie a 

FT 



X OaUy Value 

1 F 1 1 1 1 1 1 

If 30 Vi 30 55 4J 4? 5J 



flax seeds, pumpkin seeds, and walnuts, ^Inwts 

Salnon, Chinook 
Look at the illustration below right, and sardinei 

the bar graph provided to the right. 




Flaxseeds 

I64| 
26Z I 
191 I 

Soybeans, cocked 290 | 

Halibut, &JkKf/brol!«d l» 

Notice that the foods highest in umega-3 Shrlwpi s t««d/tai ltd W 
are Biblically clean foods. Tofu ' rau 

Snapper, baked/broiled Li*, 

lii the bar graph, the only Biblically s»uop*, baked/broiled IK 
unclean sources (hat arc shown are shrimp and scallop, and (heir Omega-3 content is not as 
impressive as the clean food sources. Halibut and Snapper are kosher as shown on this 
extremely useful list of Kosher fish whose link is provided below : 

lHin:/^ww.ka>hrii!.cimi,uiticles/1ish/ 0m< f3 a ; } f* $ ac | ds an? f 5 und 

— * — ~ in oily f iih like salmon and 

We dn not recommend the use of canola oil. We will flaxswd 3fKl canola oils 

he discussing oils later on in this report. We do not 

want canola oil to be given to our hoys, and will explain 

in a later section why. We will however provide quick 

links on page 151 to provide some info on this oil 

whose main claim lo health fulness is an endorsement 

from the FDA ( Wow ! What a reliable authority! 

See pages 64-68 and 74-7? of (his report and go to this 

Link; httn://www.ti;mtralnews.com/U2 t )HJ3 nnn-GYK) foods FPA.Imiil ). 
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(continued From page ISO) There is also a citizen petition to the IDA which can be found att 
h 1 1 ji :/tw w w . i! i ii o fo pel l-ii he I .ci mTri a . h t m I 
The following links on Canola oil are: 

Caiiola Oil; The Keal Truth mid Mylhs Debunked 11-17-08 By Dr. Beth Dupree MD, DVMn 

li»p://ww- w,{ihMiHJiihlliftfc»sciiliiils.t-iMii/tu-^vV:inn|;ilOl.|iim 

The Straight Dope On Canola Oil J>11 n ://w w w, h be i . c o m/-we n o n ah/n e u /en n n la . h 1 m 
When listening to audio provided at the link above, focus on what is said between 6:« to 7:04 and 

7:1 1 to 7:24 minutes. Link also provided here: http;//iv>v».hhei.e t )niMvLiiiMi:i| 1 y\()o l1< |/hi < uar.iHp1 

The Dangers Of Canola Oil h t < n : // w w w. c h o iv. eo m/a h put S-l 1 4 7H 5 d a n ljers-c a n o la -o i L h t in 1 

Independent Holistic News (Many Interest ing Article* Written By Doctors & Nutritionists as well as 

informed citizens): h ftp : //www, a at u i a I n cw s, c maf 

We were amazed that the following artieh- was written l>y a school psychologist!!! 

Talk about exceptions? It it our well founded belief that psychology for the most part is a seriously 

flawed profession, as it has been easily esploitcd by the pseudoscicncc of psychiatry. 

We still arc firm in our belief (based on research of what happens la schools and on our own 

pergonal experience) that schools arc no place for psychologists or social workers, but only for 

competent teachers who go there to teach and to instil] love of learning. 

Schools arc no place for ( at present ) poorly educated children (who most likely only need 

discipline* guidance, good nutrition, and good teaching) lo he drugged up. 

Wc feel that this psychologist ironically chose the wrong profession and could haw used her 

insight in the field of Holistic medicine. Nevertheless, life always enlightens us with exceptions, 
so we have placed her article found at the link below: 

hiip://www ■naluralttcw s.com/u2o36f; cannln oil food heallh.hfml 

The Canola Council of Canada has their own propaganda pages which we have also included: 
Truths and Myths ahout Canola Oil (according to ihem of course!) 
hi t n://u ww. ca n u la i n f« . u ri' fn e w v' I a t e s t n ew s . n h » ? d etai 1=2 7 
Processing Canola Oil; Ii 1 1 n i // w w w . v a n d a t n f ». o r e/c a n » la/i n ri c \ . t> h n ?n ati c^A 

1 hough wc understand lh:it Canola oil Is not healthy, wc fed that boycotting Whole Foods because 
they sell canola oil and use it in some of their products is not a good idea. Whole Foods has done 
much lo make good organic food more accessible to the public and to promote fair trade in 
developing countries as well as. in (he US. They also contribute to charities and environ menial 
awareness. A more reasonable approach would be to leave easterner petitions asking them to 
consider using healthier oil options in some of their canola oil-containing products such as coconut, 
sunflower, w alnut, almond, or olive oils, as these oils (unlike canola) have been used for centuric 
used for ecniurics). 



tes. 



152 






On page 147 we explained how safe and natural alternatives for cholesterol regulation (which can 
also he used to tountcract cholesterol increase due to manganese toxicity) are not even considered due 
i<> llu' ilnaiiuii] motives of the medical est a hlkhment. 

The body regulates how much cholesterol it produced according to how much cholesterol the body 
already has (sec pages 91^3 of this report). Seveniy-five per cent of the body's cholesterol is produced 
by the liver (the other 25% is in Hie brain, see page 141), which is influenced by your insulin levels. 
Therefore, if you optimize your insulin level* you will automatically optimize your ehniestcroL 

Insulin is a natural hormone produced by the 
pancreas that helps to control the level of sugar 
glucose in the blood, as well as allowing the cells to 
use that glucose for energy, for without insulin, 
cells cannot use glucose. 

A sixty patient study conducted in Pakistan found 
thai cinnamon in small quantities taken consistently 
on a daily basis has the ability to improve glucose 
metabolism and natural insulin production. 
Cinnamon also lowered blood cholesterol levels in 
the range of 7 to 27%. This fascinating study 
can be found at the following link: htla:/AffiTO.B f h |.n1m.nih.«nv/niibmcri/l4A3JWl4?daii*°AhUr a H 

Publfljed. 





The pancreas secretes 

insulin in response to 

glucose levels in the blood 
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Cinnamon Improves glucose and lipids of people with type 2 diabetes. 

Decilmenloru^nNutrum Ni'^AjrcudunlUfiNsnty feiniwv Pflkilan 

Abstract 

objective: Tne apt** m« study #u is dtitrmir.1 K*aew cinnamon impro^ wm giuuse. Hfttwttt EH tm*m HOL mam M LDt cholesterol 
l«*is in aeaprtuiih we 2 diahetea. 

mWm CESJGN Arffl METHODS: a m Of 60 people *im Hpi 2ftiHM. 30 men and 30 mm* mi 52.2 * 6.32 m *«« ^« d random ,y lnEo groups CfW 
U and 3 ctttumrt 1 a.srfto of omuim daily respect^ and groupa f 5, *.<J4 **re fl r«n piaceBA caries Hrrespanding to m* itunUxvof upsuiu conunud far 
ma ir.r« J*vaia ct cinnamon The uunriiwMg auuiHinstfiw o da,s followed *» a 2fl-day washout pmmi 

KlUTS: Ate 40 «m an »nt ■«« of annamon reduced nt ntxiMng serum dtattctun). hftm <23-30%j. lOtcftoiesteroi 17-27%}. and wi cholera 
[i2-a*j levHi: no aiputonr. changes **re noted m it* pimi» wop changes in HDL didesieroi aw m significant 

CMICLiis»NS:Tt» wua of inn 5!ud> o«monstraie nai mlaKe at i, 3, orfl g nf cinnamon perday redacts serum giuoase. togi^ds, LDt cholesterol mum aoihIwM 
Hiiieiipi« W iin t,-p< a dijia«i»9 4nd suggest natM«d U ai<»i « cinnamon m ait dirtariHii|ii»«iBh i rPa 2aabein «« rtdua nshtacttrs a$soo«ed mndiabetoiaiMi 

carditis cijiar diseases 
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It k so tragic to think that the healing properties of such common foods arc virtually unknown among 
the general population, but perhaps the greatest tragedy is that people do not avail tlicmsetves of the 
internet's great potential in order to inform themselves on these issues because they prefer to take the 
easy way out and rely instead on the so-called expertise of those who only seem to he truly experts at 
pulling their personal interests first. 




The &tA. rspons thai a ne* sllid, in the Journal of 
Heuroinnamma&on indicates tnat cade-ine Helps 
pre-.-enl hrgh levels of cholesterol from causins 
danger ou s s u b si a n c e s to leak across 1fce 
blood-brain earner 



'Caffeine appears to bloc* several or Hie 
□tsruptr.e effects of cholesterol thai make 
(He blood-Grain barrier leak*.' saitt Dr 
Jonathan Gtiger a ho led the study. 

'High levels of tfiofs sterol are a risk la dor for Alztiemiers disease, oertiaps by 

compromising the protect'** naiure of ma blood brain baffler 

Caffems is a sate and readily available drug and its ability lo stabilise the Wood brain 

barrier means it could have an Important -part to pia> in Iheiapies against neurological 

disorders' 

A spokesman rot tha Alzheimer's Seder,' said that fa barner stsmed Id work less efficient!,' 

i(\ paopia who *ent on Id develop Alzheimer's (X suffer strokes, and da cholesterol link 

miOJll fiiplaan this, 

'This is Ihe best evidence /el Ih-al caffeine eqiwatenl la one cup of coffee a day can help 

protect the brain a gatnsl chore sterol 



Curiously enough, a BBC 
report states that according 
to a recent study caffeine 
helps prevent high levels of 
cholesterol that may 
overwhelm the blood-brain 
harrier, which under 
normal conditions efficiently 
maintains most LDL blood 
cholesterol out of the brain 
(view pages 142-143). 
Despite their use of the word 



"drug", caffeine is naturally 
found in foods such as coffee and cocoa. Of course moderate consumption of organic coffee and cocoa 
does not pose a threat to one's health. Organic cocoa not only has caffeine {less than coffee though) but 

»■ ii ■ ■ / . — j j. ,- iJi&m ji^ effects ol 

contains tlavonoids {read page 36 for definition) that act as antioxidants Caffeine 

(see page 37). It is important to bear in mind that as with any other £ *** 
nutrient or naturally occurring substance with healthful 
properties, an excess of caffeine can cause adverse effects, 
{view screen shot to the right), and toxicity can be dangerous. 

It usually takes about an hour for 
caffeine to begin having an effect on 
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the body; and the effects when a Kaart 



Kasl iic^-^bfl-ai 



mild amount is consumed lasts 

around three to four hours. 
Caffeine does have the ability to 
pass through the blood-brain 
barrier. It is sometimes used to 
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treat respiratory illnesses, for caffeine helps to expand the bronchial tubes (see 
screenshot above left). [( is used as a quick remedy to alleviate asthma attacks while awaiting treatment 
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By means of comparison, a 7 oz cup of coffee has die following caffeine (mg> amounts Caffci n e do 5a S cs a r e measu red 

in milligrams, and the amounts 

required to produce an effect or 



Drip 

Eapreasp 

1 serving (1.5-2qz) 



115^175 

10 Drag of caffeine 



Brewed 
Instant 
Decaf, bre-wtd 
Decaf, instant 
Chocolate 



80-135 
GS-100 

a-4 

2-3 



msf caffeine 



baking choc, unsweetened, BaJcera — 1 oz(2fi g) 25 
german aweec, Bakerg -- 1 c-2 (28 g) 6 

semi-sweet, Bakers — 1 o! (2B g) 13 



, Choc chips 

Bakers — 1/4 cup (43 g> 

german sweet, Bakers — 1/4 cup (43 gj 

Chocolate milk Eos 

Beverages 

3 heaping teaspoons of choc powder mix 

2 tablespoons chec syrup 

1 envelope hot cccca mix 



13 
15 



I 



to cause toxicity depends in part 
on individual tolerance to 
caffeine (which varies) and 
body weight, though there are 
average percentages calculated 
that arc thought to be applicable 
to the general population. 
To the left is shown a graph 
that shows the amounts of 



s caffeine found in 

s 

5 different types of coffee and 




chocolate. Children experience more or less the same effects as adults 

Main lymplomt of 

when consuming anything with Caffeine overdose 



caffeine. Excess caffeine 

Central 

(when not an overdose) ' lnritabl1 ^ 

■ An*:*ty 
Reslicssness 
CcmJiffiicn 
Delimim 
Heacfache 
Insomnia 



may make children 
hyper, but contra ry 
to popular opinion 




Visual 

- Seeing flashes 

Eiri 

■ Ringing 



it cannot stunt 
their growth 



Muscular 

- Seizures 

- Trembling 

- Twitching 

- Overexleristoft 




r 



Shin 

to touch or pan 



Respiratory 

Rapid 
orealhng 




Hetrt 

■ Rapfd haarltaal 
- Irregular rhythm 



(poor nutrition however can). 

In small children an ingestion of 35 mg per kg (2,2 pounds) 

of body weight can lead to mod era to caffeine toxicity. 

and infants metabolize caffeine very slowly. The 

amount of caffeine in an average cup of coffee is 

5O-20Omg. 

A very severe overdose of caffeine can cause the symptoms 
showed in the screenshot to the above right. We only mention caffeine in this report because of its 
apparent ability to preserve the functionality of the blood-brain barrier, as well as to reduce high levels of 
cholesterol, which are abilities that can help counteract the learning difficulties that result from 
a cholesterol overload caused by manganese toxicity, 



Urinary — ' 

■ Frequinl urinal «m 



Systeniic 
- Detiydfalion 
< Fever 



Gaslric 

■ Abdominal 
pain 

- Nausea 

■ Vomiting 
(possibly 
wiih btood) 
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Coffee is also used (organic of course) in thu Orson Therapy which has been viciously discredited as of 
late by both The American Cancer Society and The National instil ule Of Cancer. This therapy will be 
briefly discussed later on because it is effective not only for the treatment of cancer but for several other 
illnesses that may strike children, and knowledge of this therapy's existence is something which every 



N on lac taring 



Engorged 



v. 
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Milk glands 




rAn/wi 



parent should possess. 

We have explained in this section on manganese 
overload and lis causes, how manganese Is connected 
to the production of cholesterol unci how excess 
levels of cholesterol caused by manganese overload 
may overwhelm the blood -lira in harrier and create 
learning difficulties. We also briefly delved into the 
perils of low cholesterol, and how it is important to 
keep the body healthy so that the body's natural 
cholesterol regulatory system can be kept functioning 
efficiently. We discussed how manganese overload is mostly due to man-made pollution rather than the 
consumption of dietary manganese from healthy foods, and spoke about the impact ofthat pollution on 

.fcenvironmct. UpperLevelof Intake Nwe: ULsUl „ ds [1>r - up[ierlw i.fi „ to ». 

Manganese intake beyerd that normally present in feed and beverages could represent a health 
risk, but there are <r sufficient data to set a UL 

But perhaps what should be most understood from this section is that manganese is an essential mineral 

for rapidly growing children. Manganese helps to make cholesterol, and cholesterol helps to make 

Vitamin 1). If is so necessary for growing infants that G-D designed human breast milk to contain 

approximately of 3.5 mg manganese per liter (2.2 pints) of milk (look at illustration above right and to 
the right). Rationale: The AI for Q-6 months v-as calculated by multiplying the average »nta<e ef t'east nuk 

(C73 Uday) by the average eencertratior of manganese in breast milk, and rounding (FN2-:IGM 
2CCL). The figure used for breast milk Aas 3.5 jjg/L ba*ed on the studies cf Andertc-n (1992), Aqulo 
et a\ (:95fi), Casey « aJ (1945, 1939) ard Stastny et si (1964). The A] for 7-12 month* n as set 
using the estimates' of frbscr S. 2e wcife (198l] fc ave-age consumption of 6- ard 13-monh eld 
babies of a.C7l erd 0,0 SO mg/kg, respectively. Eased on reference weight* cf 7 ard 9 kg for these 
ages, the total >nta<e from milk and complementary food would be p. SCO and 0,720 mg/day. The 
second method was to use body weight adjustment to extrapolate from adult data, giving a figure of 
0,567 mg/dey, Using these data, the A! wti set at CG0C mg/day, 

Tr.e AI for infants of 7*l2 mon-th* is much greatc than that for C*6 mor-ths as the concentration of 
manganese in breast milk ('Arich is deemed to be the scle source of manganese for infants af C-S 
morths) is much I eve- than m the fcads included in the diets of olde' infants. 



Link to Info a hove; http://wivw.nrv < eiov.au/niitrients/niani>anese>btm 







Quoi tiort on which to ponder, 






investigations have reported that ETfUTfi"" 



Suzdal, or criminal behav»i 



.?«? 



^ 



l I67-70J. and the possible cause could be a reduction in 
II has been Mid that low serum cholesterol Jcvds , 1I|VC ^ obMwd Jn ^^^ 
homicidal offerers, those who attempt suicide, and pegplt with viol™, behavior! 

SJJifiEX.VE< 3At ED nrst ' " ' s "Wportwni in rcali/c that the both 



... -. 





makes ill J die cholesterol ihat it generally needs, 
Ssr^S and that such low cholesterol levels could really 
be a sign of a dysfunction in the synthesis und 
regulating mechanisms of cholesterol, 
in which case the low cholesterol levels are a side 
effect of some other health problem (or external 
factor) thai is creating the regulatory 



TheS 



curort 



malfunction. Dr. Mercol* (whim expertise w« highly value) has also 

written article speaking on the low cholesterol -violent behavior Hole 

While m are in igrecmenl (hat nutritional deficiencies can and indeed 

do in certain cases affect behavior, ivc do not think that this H the 

cause of widespread crime and increased hostile behavior In modern 
society. It is believed that (he loss of cholesterol in the membrane, can 

cause a reduction in the number of serotonin receptors in the brain. 
Serotonin b a biochemical which h derived from tryptophan {sec page 

43 of this report). Serotonin il found in the gastrointestinal tract, in 
PW and in the Central Nervous System. Aroand 80% of the I^T W n,o,,i„ I r„u ^T^ 
-here IV . role is to reflate intestinal movements, the other 20% of the body's serotonin is produced 
by .rotoner,ic neurons which arc deep in the ml d-H - of , hc bw| . s(cm , .^ ^^ ,, ^ ^ ^ 

. . WHAT ARE PLATKLETS? * P|„ e , m „,,. imf r , lNy cd|s |lu , ^ 

cell fr^nicts taut arc l a lhe oloc< »„d wh o*c purposc is , af<J ,„ bJw)- 
clotting. The reason that they are not real cells is because they da not have 
« nurinii. Cd« have a nuclei *|,]i DNA, so plifclct. have no UNA. 
The normal . mM( „f ft ,, lelrt , ,„ ilK b|ood ^^ ^ b |S|WN 

p ;:i ;: h ■*■ ^"^ mT ° ™ **«**■** «» — ■«* «- ^^ ^ ^ 

are 1,000 itnJhhu-rs j n a liter. 
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(As 

central nervous system, and as mentioned on page 43 Fwbnin Midline Of Brain Stem Shown In 

regulates mood, sleep, appetite , and impulse control, c ^j '™^^1 \ Midbrain Section. 

as well as affecting certain cognitive functions such as WtwwpNIwi 

memory and learning. 

Entcrochromaffin celts are found in the epithelial 

lining of the digestive tract lumen ( see pages 1 02- 103 }. 

These are the cells that are responsible for producing 

the serotonin in the digestive tract (the majority of 

serotonin in the body), 



t'lTJii.i , jl|..n.j.|i 

* tfii mi-ntur* 

L li-^.L>l.llx- 
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Serotonin 




Due to the fact that a«in»i™ 
majority of serotonin . 




< crrlrll.i.n 



is produced in the m«WW 

digestive tract, and that serotonin is eventually metabolized by the 
liver (which happens to also produce blood cholesterol), it is 
possible (though this is only a iheory) that an abnormality in liver 
and digestive tract function {which would impair the cholesterol 
regulatory process- sec pages 91-9.1 and pg 152} either caused by 
poor diet or exposure to some other to\in might cause a decrease in serotonin 
production, or binder the ability of the serotonin receptors to bind to the serotonin which normally 
activates these receptors. It is important to understand that the body is like an ceo- system, and as such 
body systems (be it digestive system, respiratory system, etc.) and their individual functions depend 
on the health of each other In order to function properly. 



Useful Terms To Know: 

Neurotransmitter : This terni is used to describe a chemical substance that is produced hy a neuron (see 
page 140} and which is used hy a nerve cell to communicate with other nerve cells. It communicates by 
Iransmitling nerve impulses across a synapse. 
Synapse ; The point of contact (or mealing point) across which 
a nerve impulse passes from an axon terminal to a neuron 
(view illustrations to the right and on the upper left of page 141), There are 
1 to 5 quadrillion synapses in the average adult brain, and 10 
quadrillion synapses in the brain of a three year old. 
Each of the brain's neurons have arciond 7,000 synaptic connections 
in other neurons. 



V ,i ( .ii 
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Serotonin is one of the body's most abundant neurotransmitters ( see page 157 for definition). 
According tn what the studies claim depressed people have reduced serotonin levels. The cause am Id 
1 Imm I «*v rholcKitml Bchuviiw? lK> tflluT nutritional factors that have negatively affected how the 

body fu act io os, or e sterna I causes that normally would cause grief, 

oppression, Ions of a luve one, etc. 

Contrary t<> what I he pseudoseience of psych la try would have one 
thinks brain chemistry does nol govern emotions, but rather 
emotions caused by externa! factors or spiritual health affects the 

bruin. Psychiatry's misled reasoning is akin to saying thai 

it's All in Your Head (how brain chemistry affects our emotion* ... 
(how brain chemistry affects our emotions} find Human Ecology articles cltv 
id="bA-doc-texf What does brain chemistry have to do with differences in ... 

the flu causes the virus instead of I he virus causing the llu. Just like a virus can affect the body, 

external and non-physical factors can affect brain chemistry due to the fact thai the most vital essence 

of man is not physical hut spiritual. 

We have always found it ironic that psychiatry and psychology makes ample use of the predx 
"psyrhc M vmeaninu ,1 souI" in Greek) while dearly manifesting In (heir views and so-called "thesis" 
their belief in man not having a soul that requires a certain level of spiritual health. This is evident each 
time that they perceive that each emotional/spirit mil problem 
(there is no such Ihing us menial illness) has its roots at a purely 
biological level in the physical body. Sadness is most of the time 
caused by latumal eviemal factors outside oneself, or when one 1 * 
spiritual needs are not being addressed. Situations created by 
unique circumstances that surround us as individuals cannot be 
hereditary neither mi a genetic level because souls and spiritual 
slates are not hereditary, only characteristics purely related to 

the physical body are. Intelligence may in part he hereditary 
( and in part the prod act of nurturing) because you need a 
functioning brain to learn. However, sadness, or what is really 
sinful behavior {characterized as criminal behavior), has to do with the state of our soul and our 
consciousness. Something which cannot be understood if one's perceptions are based purely on the 
physical while negating the existence of C-D and the need of every human to have spiritual health. II is 
true ilt.K in certain few instances perceived disorders may have some cause in our physical bodies, bill 
even iti those instances they are mosilv based mi mitriiiooal dctlcicmiis ;oic! poor diet. 
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So in realil) ihotse. problems ;irc not psychological disorders but nutritional ones which can be 
changed by diet modification* 

It" many of these "disorders'* arc genetic (lieu why were there not so many dysfunctional people 
several generations ago as there arc today in modem society? If you have brown hair it is because of 
your genes. It means that it is a trait that was passed from parent to offspring for centuries. The 
problems that modern society encounters have not been around for centuries, but rather arc the 
result of societal changes that have negatively altered moral perceptions, thus causing a spiritual 
health crisis at large. i\\ FACTORS THAT ALTER NEUROTRANSMTTTERS AND EMOTIONS. 

It is the absurd view ._.,.._ _ _ _ , - 

A Five Negative Factors That Can Alter Brain Chemicals Of Emotions, There are 

which claims that it is our several factors that can alter neurotransmitters for the worse and have potentially 
physical bodv which profound influences on the emotions. They are: 

decides what we will be and how we will feel <, rather than our experiences , trials, and unique 
outlook on life ( Is spirituality and religion also governed by neurons and hormones? Is virtue or sin 
also within the domain of biochemistry?! that has even led normal behavior to be branded as 
"abnormal". One sad lesson that history gives us of this irratinnal phenomenon is the emergence of 

a "mental illness" during the IHOlTs called Drapetnmania. Click on image below to see more info* 

OFFICIAL QUACK DIAGNOSIS! 

These pa > pie arc nol normal and have a problem because they lee! :iri\icty at bcinc oppressed. 

The brain chcniistn delect ibai they hive causes this anxiety i \ci\ ignore the oppression factor as 

iii nni convenient few our uuenda) and makes them want to escape from Mkivcrv . They suffer from 

pbtthias heenase thes are concerned about being whipped or separated from their children. So they 

arc henceforth diagnosed with Dnipejoiium:i (real scientific (mmding! RiehV/i. 





Slaves ted very unhappy mid oppressed lives. 
II li hard In put oneself in (heir unenviable place 
and mi hi* able in adequately understand the 
magnitude Of their daily suffering. 
I lair tragic yet distant Miijuijim can 
nevertheless help us to understand Hie abundant 
Haws I hat riddle the "emotions are purely 
caused by biochvmliitcy" theory. 
While certain physical factors ma) 1 affect our 
emotions, such a si so menu e who just lust an arm 
feeling sad. The loss on lie arm itself Is not causing the emotions of sadness, hut rather 1 lie reality 
that such a loss represents to lhal person's outlook on tile. 
Example: An unconscious person would not feel sad at losing an arm because of 
the Jack of awareness that accompanies such a state. Jl is (he awareness, as well 
as the perceptions (hat shape lhac awareness which makes us miIu i, 
This is why Ecelcsiastes 1:18 says, "For in much wisdom is much grief: and he 
tJnit increases knowledge increases sorrow." 

When examining slavers, which gave rise to the I) rap el om air hi diagnosis, it is imp^iriautlo understand* 
how the diagnosis served a purpose (alheil a sinister one). The people who were enslaved were being 
horribly oppressed, those who enslaved them were guilty of great injustices while profiling greatly front 
their victims 1 oppression. Drapetomunia was meant to disguise the reality of all these negative factors, 
hi order to avoid a change that would lead to the cessation of those very factors. The victims' normal 
behavior was made to look like n mental illness in order to cover up (he true cause of their behavior. 
The reason why the true cause Had to he hidden was because of what it revealed, it would only serve to 
reflect the crimes of the plantation owners who oppressed the slaves, This of course allowed the 
plan lation owners (for no one can own another human being) (o continue to benefit financially from 
the oppression thai they created while making their \ietims appear abnormal 

i 

l.iJtcuisv in nnJ;h> "s. smiety the bogus ■■ biochemistry causes emotions theory" which dominates 
bio-psychiatry serves Ihc purpose of disguising reality while providing great financial profits for 
those who hi in reality oppressing others. 

The factors that are conveniently being hidden are I) the moral crisis that modem society is lacing, 
2) rampant poor nutrition among the populace caused by the greed of food corporations, 3) thai man 
needs a moral compass in life and that the Bible provides Ibis, 4) thai all people have a right to live 
under a fair and jusl system free from oppression and exploitation. 
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If tin.- hiuhis nf i'>'" ei'illu ty sJiivin Would ItitVi' hreii t-Mlhiiili-il, nu iluulil 
milliy ut Ihiui vi ii Mill huvi- liiiil low terulouJrL Ivvt'ls, or other (IiLii^s 
l*^jlii|> mi In Iheh" hndti chemistry, lint Ilu- emoie hi thin Itl<»chcitiicnl 
i-miipnsHiiin wuuki he clue In oil rii i til lilt-In rs Mich iik cuiistmit 
nppn-hshm itiii] poor diet. Thcnu factor* wcrt iifH hercditury in n genetic 
sense (ilmiifdi ssiilly slavery fur n lime whs u lu-ii (lit inv Mult), m-ltllvr 
WM i* Itidieiitjvc ol unyihinu wrou« with (In- sluvc. 

VV'liiit liiiim.i1 tin' slave's uituuKIl which idle c led his hl'ulll mill In^i-i'ttl 
hit MiiUiiiiiti levels'." Wus II ii ;;i u<-iii biochemical defect iir whs il line 

to hit cxternul cuiise created hy other* tlmf cuii«vd spirit iinl/ciiiutlomd iitiu.ulsh which hi turn hud un 

impact mi the plivslcul hudy. 

V% r liy did the phintiitt<ui owners (tiiumii tin iiuuiy ernclt ies. wa* il lu-i-nnsi- nl H hiucliciuieid reaction in 

thcli hruln*, ur wm II due to l heir pour splrlluul hcutth und h<m (hey hud heeii eouilUtuued7 

Are hellel's ciinirulh-il hy hruhi cIiciiiIciiIm? (':m I hey he munipiilutcd hy ptiiirmiicciilicnl iHrHgi? 

\\ III i ;;t Is l In- limit \.i\ ml ivhlll is liiiiiil.il' 

I r uncle I y refuse ft to fill low whui the ■* ■ i • i ■ 
NiiyH is uu i iiiiiL W'liu lire ihey (o nuiLc ii|i 
their nun tictitioii* rcidlly with their pclly 

iiiLiiiil LitLh tif uorimdcy'.' Ajmrt It elei'ilul 

IllhllcuJ truth* w'hlcli are the only u,uidc tn 

tnil minim ley, what Is *- misldc red nnrnuil In ti concept which 
differs 1 i hi ii society to sou id y jiikI i'rinu lime Id I line. 
in todny'ft society fund this nt hits* \> n positive chaotic) i( would 
iiDl he cornddci id normal lo hnvc mid ahtise sI:ims. We knmv 
that lit teuHl In thiw hcticl modem society in rl^hf, hccmiHC the Itihle tills us, nol tn oppress minis 
<V-eehurl*ih 7:10, KxodiiK 2.1:0, Kvcklcl 22:20), However, the Southern U.S. in the I HOD** considered It 
{ihsololcly tNitiiuil to lirtvc mid !'• n|>|nr« shncs, iviii though such u priiclicc whu in reidity uhiiuriiiul. 
Likewise In itmiterii society It in i-iitiNidvred noriiitil for » woimui tu 140 in mi uhnrtitoti elliiii; mid LIU her 
11 II hum child und lln-n uu Inum uv If iiulhlnu. h.is luip|>i-(iL-d while il li 11 ikIi'clI yt'ins »u.u Mitll till illtititlle 
wiMitd liiivt- ht't'ii L-oiisieU'i i-d jiIi inn 11111 1 . 1 11 1I1U fuse il I* p»«l soelely ihm la eurreel In «ht?lr view, fur I hi' 
It j lik- fndleuten tlntl eueh hie htiK 11 piirpunv 1'rnni tuiieeplinn ( Jeremluh 1:5), 

Wt Khuiitd nKu fciiishlLi- thin even hi our I hue whin K euusidered iiuruiiil in oui- smli-ty is iiilum In 
u 1 lot her. 





These words written on December 1 st 2011: The photo seen above right with an old weird man and the words "Are you normal?" was a 
popup image that appeared on the computer while I was working on this nutrition report using the computer of the Central Cranston 
library. I did not add the words "Are you normal?". The image seen above is exactly as it was when it popped up. I immediately saved it 
because I knew what it represented. The old man seen above is one of the pervert psychiatrists employed by DC YF ( and affiliated 
agencies) to stalk me. I saw this very man at the Central Cranston Library (in the study area) nearly two years ago when I sat down to 
work. He has placed several videos on the internet talking about schizophrenia, depression ( as in "clinical depression"), & other 
fictitious illnesses. The videos which he has placed have been there for three years or less ( which coincides with the period of time 
in which these agencies have been victimizing me). I know 



that all this sounds like something from a wacky movie, 
but all these surreal things are really happening to me, 
and the goal of these agencies is to pass me off as 
"crazy and phobic" to protect themselves from exposure. 
Heads would roll if the truth came out & Ana would be 
serving a hefty jail sentences for all her concealed crimes. 





On Depression. Hope. 
Recover/. Psycholoq. 
07:09 -hace 3 anos 
dailymotion.com 
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IT someone in the U.S. would get o (Tended because another person handed them sonic thing with tfoclr 
left hand, others would perhaps think that the offended person is not normal, yet this behavior is 

common in Muslim society (look at screen shot below and link). 

Among Muslims, tha left hand is reserved fur bodily hygiene and cunsidared unclean Thus, Ihe right hand should be used fax eating 
Shaking hards or handing over an item with one's left hand is considered an insult. E31 

Public displays of affection between people of tha opposite gender, including between married people, are frowned upon everywhere more 
conservative values hold sway. Public displays of affection include activities as minor as hand-holding [3] 

hltn:/'rn.wikipL-din.ors/wiki/Eti)iue<te ■" the Middle Fast 

We mighl think that it's strange for a married couple to get In trouble fur holding hands in public, yet 

this is the norm in many societies. Should these societies be diagnosed with a biochemical imbalance (or 

their beliefs and drugged up? 

The irony is that in an era when Western society has accepted so many truly abnormal things us ihhiuhI 

(such as genetically modified food,, abortion, and sexual misbehavior) there is such an obsession with 

the labeling of what is normal or not, So according to modern Western society It's normal to eat a 

tomato with fish genes or to kill an unborn child, hut it's not normal for someone who has suffered 

much to be sad or to he stressed out (they need to be drugged up for that). 

So now that we have discussed how the stale of the body is really hut a minor of external factors: 

diet, stress caused by situations, spiritual health, lifestyle choices, we can begin to understand how 

low cholesterol (though it may affect the physical hody, and perhaps even our mood to some extent) 

is not really the cause of suicidal or criminal behavior. Societal changes arid one's individual ouiloak on 

life are the cause, While low cholesterol may cause certain health problems wt do not believe that the 

low cholesterol cra*c is the real cause behind the Fast Food Statistics Are Staggering 

all too frequent crime and immoral behavior Of * Everyday v> of Americans ear fair food. 

- The ty pica) [ E'enagv- boy iri the U nited States now gets abou 1 1 (fro o f 
Modern Times. First of all, most delinquent NJii*ily <ate>rlesfiom soda. 

- A fasl tood *od4 that s*11s far S1 ,29 costilh* restaurant about ten 
people art- not into nutrition, and the typical cents.* markup af more than 12O0 1 *. 

- Chltdrsn often retoQrttJUS the McDonald'Hogc tHffon they recognize 
high fat processed diet is not conducive to low thelrownnanw. 

cholesterol levels. -_ ~\^^^m ^C^^L ~ CT 

A criminal who robs a bank and then goes to ] ^^f^ %' 1M 

McDonalds is not likely to have low cholesterol levels, ^~ ~~ -^ 3i^M 

Hypercholesterolemia (too much cholesterol) is still more common that hypocholesterolemia (too little 

cholesterol}. A* several honest researchers have said l+ Brain chemistry is not a cause hut rather an 

effect/" In other words, there is something which has an external cause that is causing the changes in 

brain chemistry. 



These words were written on December I s 2011: As explained before on page 90, 1 could never finish this nutrition report 
because I had to begin another report in late October 2010 refuting some bogus diagnosis which a psychologist ( who has 
since died) made on my sons. That report was over 200 pages long and was first published in late April of this year . Only 
days after the online publication of that report my laptop was stolen on May 5 th along with a flashdrive which contained 
the pdf file of the complete nutrition report. Visit these sites to learn more about my bizarre case: 

http://gonarthouse2.picturepush.co m/album/172053/6939185/Picture-Box/How-I-have-Continue-To-Fix-....html 

http://gonarthouse2.picturepush.com/album/172053/6977168/Picture-Box/Cooking- Video-Part-One 



/ 



Friday Juns 11*2010 



To DCYF Hearing Officer. 



\V[, Wenceslao (,;m/Lila Jr, and Cibelcs J. Gonzalez, parents of Wcnceslao Adonis Gou^alei 111 
and Galileo BasilioS Gonzalez, art writing ihjs letter to demand that our rights Tie respected, and 
that our sons be Ttd an organic kosher diet as they had when they were with us. 
Our Constitutional rights have been consistently violated throughout this whole affair, and we 
were lied to in September 2(109 when wc first spoke with the sociaJ worker Heather Fdk£- 
[t was during this, our first meeting with her that we naked that our children be fed a kosher diet 
consisting of organic and natural foods. We were falsely told that DCYF can comply with such a 
request ONLY when there has been an established medical condition, yet in your Foster Care 
Regulations booklet it states under (Section P. Meals] that the foster parent shall provide fur any 
special dietary needs for the child as determined uy a proper medical authority OR dictated by 
the child's religion or culture. Since there art many Hispanic Jews this does not in any way 
contradict Spanish culture, despite the stereotypy that abound. 

The fact is that we were raising uur hoys as Messianic Jews, and they never, while in our care, ate 
anything that was prohibited in the Bible, Whether our religious beliefs have any validity or not in 
your eyes is irrelevant, for your views da oot in any way give you the Authority to violate those 
beliefs. Under Constitutional law your agency has no right to pass judgment on our religious 
beliefs, to violate them, or to impose your own different view* on us or on our children, which 
Constitutional law gives us the right to raise sis we sec fit, provided that we do no harm to them, 
nor teach them to do harm to others. 

The diet which we wish them to follow cannot do any harm lo them, quite the contrary, modern 
science has proven that the meat of animals prohibited in the Bible are indeed harmful to one's, 
health. So why deny our request unless your intention is to openly show yuur disdain for our 
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SATURDAY. APRH 17, 2Q1Q 

More People Choosing Kosher food for Hea 1th 

MORE PEOPLE CHOOSING KOSHER FQfl HEALTH 
By XARF.V B/UiROlV 




An ancient diet has become one of the hottest new food trends. 

A Browing number of supermarket shoppers are going kosher - 
net for religious reasons, but because they are convinced the 
foods are safer and better For health. 

Kosher foods, which must meet a number of dietary and 
proc^ing rules to comply with traditional Jewish law, are the 
fastest growing ethnic cuisine, reports the rocket research firm 

MfnteJ, Sales of kosher foods reached $12,5 billion in zouB. an 
increase of 64 percent since 2003. 

Reflecting the growing interest. Mamscftewitz. a major kosher 
food company, held a kosher cook off last month in Manhattan It 
featured five chefs from around the country who prepared dishes 
with the most traditional of kosher-recipe ingredients; chicken 
broth. 

Pour of the chefs do not keep kosher but look for certain kosher 
products in the supermarket. One of those is Julie DcMatteo a 
68-year-old grandmother from CEementOn, N J., who is not 
Jewish but regularly shop* for kosher foods. She believes they are 
more closely monitored uuriog their processing and "more 
consistent in taste," she said. 
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